







































THINK OF YOUR RECORD— 

Your Record counts for Everything — 

We are judged by what we have been, not 
by what we are going to be. If a man of, say 40 
years, comes to you for help and says he has’nt a 
friend to turn to, there’s his record— 40 years old, 
needing help, and has’nt a friend. 

When a commander in chief wants a man to 
carry an important secret message—he hunts the 
man with a Record. 

Boy, you are making your record right now— 
get a Bank Book and put a little spare change in the 
Bank regularly, cultivate the habit of Thrift, Tell the 
Truth, be On Time, and Don’t be a Four Flusher. 

If the game is too high for you, keep out. Don’t 
make promises you cannot keep—have a GOOD 
Record Ready. 

OPEN AN ACCOUNT WITH 

The Coleman National Bank 

COLEMAN, TEXAS. 

“The Progressive Million Dollar Bank” 


Coulson’s Drug Store 

The Rexall Store ” 

We carry the Highest Grade of 

FLAVORING EXTRACTS 
All Kinds of Condiments. 

Kitchen Sets Community Silver 

Electrical Goods Cut Glass 
Percolators Dinner Sets 

Flash Lights 

COLEMAN, TEXAS. 
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Coleman Cook Book 

Published for 

Episcopal Church of Coleman, Texas 

containing 

TESTED RECIPES 


b\j Local Women and 

ADVERTISEMENTS 
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RECIPIES. 


~ Then f rom the mint walks forth the man of rhyme. 

Happy to catch me, just at dinner time. -Pope. 

SOUPS 

VEGETABLE SOUP-2 potatoes, 1 pint can corn, 1 pint can 

tomatoes 1 »P 2 TSSAt &T 

bone, salt and pepper to taste. 

OYSTER STEW —Cook oysters in their own liquor o to 8 
minutes- when sides are beginning to curl put in butter, pep- 
er and salt • have milk already heated, add to oysters This 
fvay oysters won >t scorch. -Mrs. H. R. Starkweather. 

VEGETABLE PUREE —(2 gallons)—Put a 3 pound piece of 
brisket into 1 gallon cold water, bring very slowly to a boil, 
remove meat, add to liquoir 2 Irish potatoes, 1 sweet potato, 

2 onions, 2 green peppers, 2 carrots, 2 parsnips, 1 beet I bunch 
celery, all diced; 1 head lettuce, 1-2 small cabbage, shredded; 

1 bunch parsley, 1 cup chili-mac, or macaroni, 1 leek, o ras, 

2 handfuls green beans, string and lima. Cook until nearly 
dissolved. Have ham or bacon fat hot in a skillet and mince 
into it V 2 garlic and 1 onion, add a bunch of fine herbs, cook 
until brown, pour into 1 quart can of tomatoes, add 1 chili 
pepper and a little cold water; cook until it can be passed 
through a sieve, put into soup, with salt, pepper and cinnamon 
to taste, add 1 quart French peas, 1 quart can sweet corn; cook 

to pass through sieve again. . . 

_Mrs. Heath, San Antonio Recipe. 

CREAM OF RICE SOUP— Wash 4 heaping tablespoons of 
' rice in 3 waters, rub dry; put into 1 pint cold water, when 
swelled add 1 pint boiling water; when tender, add pepper, 
salt and more boiling water. Rub yolks of eggs with a few 
tablespoonfuls cream, when smooth stir in carefully a tew 
spoonfuls of boiling rice water; pour egg and cream into 
sauce pan, stirring very briskly. Draw aside, stir 2 or 6 
minutes, rub rice through a sieve before adding eggs and 
cream. ~ Mrs - Love * 

BLACK BEAN SOUP —Soak 1 pint black beans all night. In 
the morning, drain and pour over 2 quarts of water. When 
nearly done, add 4 cloves, 4 allspice berries, 1-4 of a finger ot 
stick of cinnamon, 1-2 teaspoonful of celery seed, 1 table- 
spooful each of carrot and turnip chopped fine. When ten- 
der rub through a colander, then through a sieve. Thicken 
and serve with sliced lemon and sliced hard boiled eggs. 

CHICKEN BROTH— Boil an old fowl (it makes better broth 
than a young one, if not too old), weigh it and cut it into small 
















Pessel’s Dry Goods Co. 

Ladies’ Ready-to-Wear Suits 
Palmer Garments 

Hart Schaffner & Marx 
Clothes for Men. 

COLEMAN, TEXAS 

Chevrolet Model 490. 

The Lowest Priced 
Electrically Equiped Car 
in the World. 

W. A. GRAY, Agent 

COLEMAN, TEXAS. 


MIRROR DOORS, VERNICOL STAINS for Furniture 
and FLOOR VARNISHES, at 

Burton Lingo Lumber Co. 

COLEMAN, TEXAS 
“Not How Cheap, but—How Good/’ 













pieces, removing the skin and cracking the bones as well. Pro- 
ceed as with “stock.” Next day, or when thoroughly cool, 
take off the fat, and to each 1 1-2 quarts of stock allow a 
tablespoonful of raw rice. Proceed as with mutton broth. Add 
a little parsley. 

TAPIOCA SOUP WITH TOMATOES —Have 6 ounces of 
tapioca and put into a sauce pan with 2 quarts of fairly rich 
white stock. Let boil up for a minute, then simmer for 2 hours. 
In another sauce pan cook 1-2 dozen large tomatoes, an onion, 
a small bay leaf, and salt and pepper. When the tomatoes are 
quite cooked, strain through a fine sieve and add to tapioca. 
Strain all of them through a sieve, set over the fire to reheat 
and add 2 ounces of melted butter. 

BAKED FISH —put fish in baking pan with a little hot water, 
and on top put bits of butter and strips of bacon. Bake a 3 
pound fish about 30 minutes. Serve with garnish of sliced 
lemon and hard boiled egg. Serve with mayonnaise and pi- 
miento marones. —Mrs. J. P. Morris. 

CHANTILLY SOUP —1 quart lentils; boil in salt water till 
done well; strain, rub through sieve, return to kettle, adding 
chicken puree in proportion of 1-3 puree to 1V 2 quarts good 
broth, boil, stirring to prevent burning. Serve with croutons. 

—L. E. 

ALMOND SOUP —Blanch, pound in mortar 6 bitter almonds, 
add gradually 4 tablespoonfuls cold water, 1-3 teaspoon salt. 
3 cups white stock, 1 small sliced onion, 5 stalks celery, simmer 
1 hour, rub through a sieve, melt 3 tablespoons of butter and 
3 of flour, pour on gradually hot liquid; then add 2 cups 
scalded milk and 1 cup of cream, salt and pepper. 

—Mrs. White. 

CREAM OF TOMATO SOUP— Put 1 quart milk into a double 
boiler, press 1 can tomatoes through a sieve, set on fire to heat, 
add I teaspoon of sugar and x /\ teaspoon soda. V 2 teaspoon salt, 
a little black pepper. Rub a teaspoon of butter and 2 of flour 
together, stir into the hot milk, when ready to serve, stir all 
into the hot milk. —Mrs. H. C. Samuel. 

TURKEY SOUP —Break carcass to pieces, remove stuffing, put 
in kettle with any bits of meat left over, cover with cold wa¬ 
ter, bring slowly to boil, simmer 2 hours. Add 2 stalks celery 
for flavor; strain, remove fat, salt and pepper. —Mrs. White. 

POTATO NUT SOUP —Cook 4 medium sized pared potatoes 
in barely enough water to cover, until tender, drain, mash, add 
gradually 1 quart rich milk which lias been boiling meanwhile, 
add 1 tablespoonful butter, a little salt, pepper and 1 cup 
chopped nuts. Remove from fire and stir rapidlv in a beaten 
egg- —Mrs. Love. 

VEAL AND SAGO SOUP —-2% pounds lean veal, 3 quarts cold 
water, % pound pearl sago, 2 cups scalded milk, yolks of 4 
eggs, and salt and pepper to taste. Chop raw veal fine, re¬ 
move fat, cover with water, simmer 2 hours. Soak sago */> 
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"Ihe Old Reliable ” 

First National Bank 


$100,000 


Gapital Stock 


Surplus and Profits.$190,000 

“SAFETY FIRST” 

We feel that if any institution might adopt the above 
Slogan, this one could. Ample Resources more than 
a Million Dollars. Experienced Executives practically 
under the same management for twenty-five years. 
Up-to-Date Equipment—which enables us to give 
Unequaled Service. 

On this basis we solicit your patronage. 

L. E. COLLIMS, Prest. R. H. ALEXANDER, Cashier 


For Exclusive Styles and Conservative 
Prices—see 


Harbour’s Jewelry Store 


COLEMAN, TEXAS 
Satisfaction Guaranteed on Every Purchase. 


Graduate Opticians 


Expert Watch Repairing 



Asks for your Trade—Especially for the 
Year 1917. 


TOM GARRETTae? 

The Appreciative Druggist 


Delivery to any part of the Gity is a Pleasure. 
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hour, stir into hot stock, boil 30 minutes, pour mixture on 
yolks of 4 eggs, slightly beaten; salt and pepper. 

—Mrs. W. B. White. 

INDIVIDUAL RECIPE TOMATO SOUP —% cups strained 
tomatoes, % tablespoon flour, % tablespoon butter, 1-32 tea¬ 
spoon soda, 14 teaspoon salt, butter, white pepper, % cup milk, 
boiling. Stew % to 1 cup tomatoes slowly 15 minutes, strain, 
measure % cup, add soda while hot, make a white sauce, serve 
immediately. —Mrs. J. B. Guyton. 

CREAM OF TOMATO SOUP —Put the contents of an ordinary 
size can of tomatoes in a sauce pan, add a small chopped onion, 
let simmer till onions are soft. In another sauce pan put about 
a quart of sweet milk, let boil. Add to the tomatoes a generous 
pinch of soda and then pour the boiling milk into the soup. 
Stand aside as soon as the contents are mixed. 

—Mrs. J. H .Harrod. 

LETTUCE SOUP —1 large head lettuce, 1 egg. butter size of 
walnut, 3 pints of broth or water, 1 gill cream. 1 teaspoon flour. 
30 drops Tarragon vinegar, pinch sugar, pepper and salt. 
Chop lettuce, stew with butter, sugar and vinegar. Keep 
stirring, add flour, pepper and salt, break in egg, pour on 
broth, add cream just before serving and pour boiling over 
croutons. —L. E. 

CREAM OF CORN SOUP —Cook 1 can corn with 1 pint water 
(cold) 20 minutes, rub through sieve, add 1 pint scalded 
milk. Cook 2 tablespoons chopped onion in 4 tablespoonfuls 
butter 5 minutes, add 3 tablespoons flour, 1 ! A teaspoons salt, 
Vi teaspoon red pepper, Vi teaspoon celery salt, then corn 
and cook 6 minutes; strain, add 1 cup whipped cream, mixed 
with 1 tablespoon chopped red peppers. Serve very hot with 
croutons. —Juanita Donathan. 

TOMATO SOUP — 1 quart water, % cups rice, 1 can tomatoes, 
let cook until rice is done with *4 chopped onion, salt and 
pepper to taste and W cup vermicelli. When done add a little 
catsup. — Bertha Sehreiber. 

ENTREES, SALADS, ETC. 

Such dainties to them , their health it might hurt; 

Its like sending them ruffles, when wanting a shirt."-Goldsmith. 

RICE AND CHEESE —Boil rice until tender, drain dry, put 
in a baking dish, alternating layers of rice and cheese. Season 
u ith salt, pepper and bits of butter, moisten with sweet milk; 
cover with fine buttered bread crumbs, bake in a quick oven. 

_pcj TT Spssions 

AN OMELET THAT WILL NOT FALL— -Even tablespoon 

none cooked with tablespoon butter until smooth, add salt and 
pepper, and V 2 (, up SAveet milk. AVTien thick take from stove, 
•cat - eggs separately, add to flour mixture; pour into hot 
m el e( i omelet pan. It is done when a knife run through it 
(omes °ut clean. Take out, double over, serve at once on hot 
platter. This is quantity for two persons. This may be served 

* 
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BAXTER’S 

Dry Goods and 
Racket Store 

BAXTERS 

for Prices that 
are Right 


Do away with your 
WORRY and send it 
to the 

Coleman Steam 
LAUNDRY 


C. P. Roquemore 
Grain Co. 

Wholesale and Retail 

h/VY, GRAIN and FEED 

Magnolia Oil Station 
Phone 45. 


When you want ANYTHING Telephone; the Store 

that has EVERYTHING 


KINNEY & HENDERSON 


“GROCERIES” 

“FERNDELL” GANNED GOODS 


We Import Exclusive Lines of 
TABLE DELICACIES 


Phone 198. 


The Cottage Hotel 

M rs. Hel en Moore, Proprietress 

Rates: $3.00 per da\j 

COLEMAN ------- TEXAS. 
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as a Plain omelet, or grated cheese put between folds or ground 
up meat. It is all right to have the family wait for the omelet, 
but if you want it to be tender, do not let it have to wait for 

the family. Mrs ' Walter Gallemore - 

BOMBAY TOAST— Put 1 large spoon butter in sauce pan over 
boilinv water, as it melts stir in 2 eggs, cayenne essence oi 
anchovy and chopped capers. Stir until eggs begin to set. 
Spread on buttered toast. -Mrs. Randall. 

JOMBELAI _Fry minced onion until tender in drippings, ado 

1 cup cooked rice, chili powder, and salt to taste; simmer until 
thick, rice should 'be nearly dry. Mrs. A. L. Smith. 

GERMAN DRESSING— y 2 cup thick cream beaten stiffly with 
Dover egg beater, % teaspoon salt, add very slowly 3 table¬ 
spoons vinegar, continue beating, adding a few grains ot 
pepper. Mrs. Laura Wulf . 

MACARONI— Boil in salted water 1 package macaroni, with 
1 can tomatoes and 1-3 cup chopped onion. When done add 
butter, pepper and salt. —Mrs. M. McDougall. 

CHEESE STRAWS —1 pound grated cheese, % pound butter, 
1 pound flour, whites of 2 eggs beaten stiffly, pinch of salt 
and pepper. Bake. —Mrs. John IT. Martin. 

CHEESE BALLS— Whites of 3 eggs whipped stiff, dash 
cayenne, IV 2 cups grated cheese, V 2 teaspoon salt, make into 

balls, roll in cracker crumbs, fry in deep fat. 

—Mrs. J. M. Thompson. 

SUPPER DISH— 2 cups cooked rice, 2 eggs, salt to taste, V 2 
cup milk; cook in 1 tablespoonful buttre in pan. A little onion 
may be added. —Mrs. E. Hamilton. 


CREOLE RICE— Wash in 3 waters, rub dry, sprinkle into deep 
pan of boiling water. Do not cover. Boil 20 minutes, or until 
tender. Remove, throw into colander, drain dry; put into 
sauce pan with butter (1 tablespoonful) to 1 cup rice. Let heat 
as much as can without scorching; turn from bottom with fork, 
scatter lumps. In 40 minutes every grain will stand alone and 
be saturated with butter. — Mrs. Welch. 


MOCK BRAINS —4 eggs, beat well, add V 2 cup sweet milk, 2 
level tablespoons of flour and 1 of baking powder, beat well. 
Have skillet hot and butter half size of egg; season with salt 
and pepper. Serve hot. — Mrs. Love. 

FRENCH EGGS —Boil 6 eggs hard, take off shell, cut in quart¬ 
ers and arrange on dish. Sauce— Melt heaping tablespoon of 
butter in sauce pan, stir in tablespoon flour, when thick add 
slowly pint of milk, which should be boiling; add pepper and 
parsley; squeeze the juice of half a lemon over eggs and pour 
sauce over. Serve at once. — Mrs. R. E. L. Zimmerman. 


TOMATO SALAD —Peel and chop 6 medium size tomatoes, 
3 pickles, 4 hard boiled eggs, 2 sweet peppers, 1 small onion. 
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R. S. ENGLAND 

Second hand Furniture, New and 2nd hand Stoves 
Stoves Repaired by Expert Workman. 


STAR MARKET, Coleman, Texas 

FRESH MEATS at Reasonable Prices 

PHONE 23—If we Please You, tell Others—If not, Tell Us. 


C. H. COLE 

Furniture, Rugs, Wall Paper, Stoves, Dishes, 
House Furnishings, Varnishes, etc. 

“THE HOUSE OF SERVICE” 

Coleman, Texas. 


Coleman Ice and Fuel Co. 


Coleman Grain and Feed Co. 

HAY, GRAIN and FEED 



DAILY GHANGE 
OF PROGRAM 


High Class Attractions 


Dr. Minnie B. HARMON 

OSTEOPATH 

Acute and Chronic Diseases 
successfully treated. 

Office over Hub Dry Goods Co. 

Phone 490 COLEMAN 
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Snriiiklc over this a pinch o£ salt, 1 teaspoon of sugar, 1 tea¬ 
spoon of mustard. Squeeze over all the juice of 1 lemon, mix 
spoon uj. Mrs. R. E. L. Zimmerman. 


spoon 
with fork and serve 


VEGETABLE SALAD —1 cup cabbage, 6 large boiled potatoes, 
2 apples, 1 small onion, several pickles, 1 green pepper, all 
minced finely; 1 tablespoonful flour. Dressing: 1 cup vinegar, 
“ 2 cup sugar, 1 teaspoon salt, pinch pepper, 1 teaspoon celery 
seed I tablespoon Worcestershire sauce. After boiling togethei 

set on back of stove, let slightly cool, add slowly 2 well beaten 
b fr —Mary Anna DibreJl. 

SPANISH SALAD —Equal portions of onions, sweet peppers 
and tomatoes chopped fine. Mix; season with salt, pepper, 
vinegar to taste. If vinegar is sharp sugar may be added, also 
o ive oil. -Mrs. W - N ‘ Cameron - 


SOUR CREAM SALAD DRESSING— 1 cup sour cream, 1 tea¬ 
spoon each of flour, mustard and salt 1-2 cup of vinegar, 1-2 
cup suo'ar 1 egg well beaten; mix flour, mustard, salt and 
sugar, heat vinegar and pour over this; mix well, add cream 
•ind e^g Cook to the consistency of cream. Keeps well. 

—Mrs. E. L. Knox. 

CHICKEN SALAD —Dice chicken, add half quantity of celery 
and cabbage chopped together, that you have chicken. Let 
stock in which chicken was cooked boil until it jells, mix with 
above salad, just before serving, and 1 cup chopped pecans, 
with mayonnaise dressing. Mrs. Jas. T. Mann. 

CHICKEN SALAD —Remove skin and bones, chop finely 
meat of 2 cold boiled chickens with 1 dozen celery stiaKks 
(washed and trimmed.) Crumb fine yolks of 6 hard boiled 
eggs, season with Vc teaspoon salt, Vt teaspoon pepper, 1 tea¬ 
spoon mustard; stir this into yolks of 4 raw eggs, add to A 
pound butter meld in V 2 pint boiling vinegar. Let mixture 
cool. If too stiff when cold add enough sweet cream to make 
right. Mix thoroughly with chicken and celery. Serve cold. 

—Irene Gay. 


WATER CRESS SALAD— Let cress stand in cold water, wipe 
dry; sprinkle on a teaspoon of powdered parsley and minced 
olives, add a few slices of sour apples. Dressing: 3 tablespoons 
oil, 1 tablespoon vinegar, V 2 teaspoon salt, % teaspoon pepper. 
Garnish with hard boiled eggs, chopped finely. 

—Mrs. J. A .Leggett. 


SALMON SALAD— 1 can salmon, 4 hard boiled eggs, 1 cup 
cabbage, all chopped separately; juice of 2 lemons, salt and 
dash of paprika. —Mrs. D. A. Milam. 


APPLE SALAD —'Cut apples finely, also celery, add 1 cup 
pecans. Mix with mayonnaise; serve cold on lettuce leaves. 

—Mrs. M. M. Moss. 

SALAD DRESSING —1 tablespoon sugar, 1 tablespoon mus¬ 
tard, 1 tablespoon butter, 1 tablespoon flour, 1 cup vinegar, 
yolk of 1 egg. Boil all together until thick; let cool then add 
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GORDON'S Furniture Store- 

House Furnishings 

for Everybody. 

Coleman, Texas. 

J. E. BOOG-SCOTT 

Dealer in LIVE STOCK 


FENTON BROWN 

Gents’ Furnishings, 
Cleaning and Pressing 

Your Patronage will Ph one 456. 

be Appreciated. 


The Gray -Hicks Company 



COLEMAN, TEXAS. 

IF Worth Anything We Have IT. 
We keep NOTHING— 

Sell EVERYTHING. 

Mail Ord ers Solicited. 
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1 cup sour cream. This may be used with sweet or Irish pota¬ 
toes either. —Mrs. A. Crosby. 

LETTUCE WITH ROQUEFORT DRESSING—Cut head of 
lettuce in six portions, pour over it a dressing made by mixing 
i/ 2 teaspoon salt, 3 tablespoons olive oil, % teaspoon pepper, 
14 cup Roquefort cheese and 1 tablespoon of vinegar. 

—Mrs. Hen Ilev. 

CABBAGE SLAW—Slice cabbage, sprinkle with salt, let 
stand, drain. Add 1 can chopped pimentos, mixed with dress¬ 
ing made by heating % teaspoon mustard, 1 tablespoon vinegar, 

1 tablespoon sugar and stirring into it when hot 1 cup sweet 

cream. —Mrs. Cas Brown. 

FRUIT SALAD—Stir until dissolved 1 package of gelatine 
in 1 quart boiling water; add juice of 1 can pineapple, sweeten 
to taste. Stir into this the pineapple, 1 cup nuts, 1 of raisins 
all cut finely, 2 oranges, 2 bananas sliced. Serve cold with 
whipped cream. —Mrs. R. II. Spiller. 

FRUIT SALAD—Chop apples, pimentos and nuts, mix with 
mayonnaise, place sliced orange on top, pile on whipped cream. 

—Mrs. Max T. Loeffler. 

GRAPE SALAD—Substitute grapes for apples in Waldorf 
salad. —Mrs. C. Bierschalle. 

TUNA SALAD—2 cans tuna, 2 cups pecans, 2 of celery, 6 
apples, 8 pickles or green sweet peppers. Mix with mayon¬ 
naise dressing in which 1 envelope of Knox gelatine is dis¬ 
solved. Pour in mold. —Miss Laura Arhelger. 

PIMENTO SALAD—Mix 3 cans potted ham, 1-3 pound cheese 
chopped finely, 1 can pimentos. Dressing: yolks of 2 eggs. 

2 teaspoons salt. 1 teaspoon mustard, dash cayenne, IVh table¬ 

spoons sugar, 14 tablespoon flour. 1 tablespoons melted but¬ 
ter, V 4 cup vinegar, % cup milk; mix dry ingredients, add 
eggs beaten a little, then remainder. Cook until thick, mix 
with salad. Good for sandwiches. —Mrs. R. Andricks. 

THOUSAND ISLAND SALAD—Gj cup each of whipped 
cream, chile sauce and mayonnaise, 6 hard boiled eggs, 2 green 
sweet peppers, VL> cup chopped pimentos, onion, salt and 
paprika to taste. Serve on lettuce or asparagus tips. 

—Mrs. T. M. Gordon. 

EGG SALAD—Cut thinly (> hard boiled eggs and V\ cabbage 
head, mix, pour over 3 tablespoonfuls olive oil, 1 teaspoon 
made mustard, Ve teaspoon pepper, salt to taste. cup 
vinegar. Serve immediately. —Mrs. IT. Dietz. 

LIVER SALAD—Boil 4 eggs, chop fine with fried chicken 
liver and 2 large onions, season with salt, pepper and chicken 
01 *’ —Mrs. Mellingar. 

COLD SLAW—Chop fine small head cabbage, pour over dress¬ 
ing made of 1 tablespoon ground mustard, 1 teaspoon sugar, 
- tablespoons oil, or melted butter, 1 saltspoon salt, 1 pint 
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vinegar, hard boiled yolks of 2 eggs and 2 boiled potatoes. Mix 
well. Garnish with egg whites. —Airs. C. B. Mason. 

BEAN SALAD —1 can string beans, drained. 1 cup mashed 
potatoes. 1 onion, pepper and salt to taste, mix well. Dress¬ 
ing: 2 hard boiled eggs, mashed, % teaspoon mustard, 1 table- 
spoon sweet cream, Vz cup vinegar, pepper and salt to taste. 
Garnish with parsley. — Mrs. W. W. Lewis. 


FISH 

BAKED FISH— Wash and clean a 3 pound fish, make a dress¬ 
ing of 1 chopped onion, 1 heaping tablespoonful of bread 
crumbs, 2 of butter, salt pepper and 1 pint can of tomatoes. 
Put fish in pan with dressing sewed or tied in. Bake about /2 

hour in hot oven, without grease or water. 

4 —Mrs. J. A. B. Miller 

MEXICAN RELISH— Chop and mix with mayonnaise green 
sweet peppers, ripe tomatoes and onions. Serve with fish or 
cold meats. -Mrs. C. E. Williams. 

PANNED OYSTERS —Put oysters in skillet ; salt, pepper and 
butter; cook till edges curl. —Mrs. H. R. Starkweather. 

TARTAR SAUCE FOR FISH— 2 gills mustard dressing, dash 
of tabasco or cayenne, 1 teaspoon chopped parsley, yolk of 1 
egg, 1 teaspoon chopped chives, or V 4 onion grated tmeiy, 1 
teaspoon capers, or chopped pickle. Set on ice before serving. 


SALMON CROQUETTES —Boil 3 medium sized potatoes; pick 
bones and dark meat from 1 can salmon; mash together with 
1 beaten egg, salt and pepper to taste; form into small cro¬ 
quettes. Beat 2 eggs very well, and dip croquettes into egg, 
roll in cracker crumbs. Try fat with a match, it it will blaze 

in pan. drop in croquettes, brown hastily, tossing meanwhile.^ 

—Mrs. Jtvosier. 

BAKED SALMON AND PEAS— 1 can salmon, boned and 

diced, 1 can peas prepared as to serve plain; put into casserole 

in layers, alternating with a layer of bread crumbs. I our 

cream over top, more crumbs, season and bake. 

—Miss Jennie White. 

SALMON CROQUETTES— 1 can salmon, 1 cup bread crumbs, 
or V‘> cup crumbs and Yz cup potatoes. 2 eggs, red pepper and 
salt, “cream I tablespoon butter; scald milk, pour over crumbs, 
add butter and eggs; while hot, add salmon minced; when 
cold shape, dip in bread crumbs, fry in smoking fat, seme with 
lemon quartets. -Mrs. Walter Jordan. 

BAKED FISH— Cleanse, fill with dressing same as for chicken, 
substituting cracker crumbs for bread, bind fish to hold dress¬ 
ing- dredge with cracker crumbs, pepper and salt, bake in blit¬ 
ter sauce. Serve, season with tomato sauce, garnish withp lenum 
and parsley. "Mrs. J. E. Wiley. 
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TUNY FISH—Mold 1 can of tuny, 1 cup bread crumbs, 2 
tablespoons of melted butter, 2 eggs beaten, juice of % lemon, 
salt and pepper; mince lunv and other ingredients and cook 
10 minutes. Chill and serve on bed of lettuce leaves with 
mayonnaise or boiled dressing, and garnish with hard boiled 
eggs. ' —Mrs. John Campbell 

MEATS 

BAKED HAM —Boil in cold water to cover; when it comes to 
a boil add % cup of vinegar. 1 tablespoonful of black pepper, 
boil until tender. Skim, make paste of 3 well beaten eggs; 
brush with this over ham, roll in bread crumbs, sprinkle with 
sugar, bake in a slow oven until a golden brown.—Mrs. Polk. 


FRENCH GUMBO —While a chicken is frying slice 3 quarts of 
okra with a little green or red pepper, salt and flour as you 
would the chicken. When* chicken is done, remove from skillet 
and throw okra into same lard, fry brown, then pour over this 
1 gallon of boiling water, boil down one half, add chicken, 
simmer, serve with a spoonful of boiled rice in center of each 
plate. 

To make tough meat tender rub the surface with a little 
baking soda, at night, wash off next morning. —Mrs. Martin. 


MOCK DUCK —Take a layer of ground steak, into the center 
put chopped onion, bread crumbs, ripe tomatoes, mixed with 
1 egg and seasoned with pepper and salt. Fold over. Put in 
paii with a little water, sift flour over top; baste as you would 
a birch —Mrs. James Weatherred. 

HERB DRESSING FOR VEAL —Mix powdered thyme, sum¬ 
mer savory, etc., with V* grated lemon rind, juice of 1 lemon, 
'h cup chopped ham, 2 cups bread crumbs, pepper, salt, Vj 
teaspoon made mustard and V> teaspoon chopped parsley. 

—Mrs. Welch, Mississippi. 

BEEF TEA 1 pound lean beef, cut very small, put into wide 
mouthed bottle, corked closely, set bottle into a pan of water 
and keep it boiling 2 hours; strain the liquid and season. 
Chicken can be used the same way. I use round steak. 

—Mrs. Hayden. 

VEAL ^OAF - pounds ground veal, 3 eggs, 1 cup cracker 
crumbs, 1 tablespoon cream, salt and pepper to taste, make into 
oaves, pour over them 1 small can tomatoes, bake 1 hour in 
Si0w 0Yen - -Mrs. J. H. Martin. 

SAUSAGE MEAT —Grind 1 pound fresh pork, season with 
Hppei and salt to taste, be teaspoon of sage. 2 beaten eggs. 

medium sized onion, 3 tomato pulps. Mix well, bake in loaf, 
serve hot or in cold slices. -Mrs. Earl Wood. 

tender, skin, slice, make sauce of V 2 p up 
c 1 uted with a little water. 1 teaspoon flour (scant), 

Si*c)« ^ PP r an< ] bacon grease from one thick slice fried 
/2 c* lopped onion,'stir while cooking, pour over tongue; 


serve hot. 


-Mrs. E. Hamilton. 
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STEWED TONGUE— Boil 4 hour with a little salt, skin, slice. 
Brown 2 tablespoons flour, dark; mix with a little cold water, 
strain; add hot juice of tongue, !4 cup raisins, 2 slices lemon, 
some cloves, 1 tablespoon sugar, 1 pickle cut finely; put sliced 
tongue into sauce, let boil y> hour. If not thick enough add 
more flour. —Mrs. Max Martin. 

HEART —Boil 20 minutes in 1 quart cold water, add 3 quarts 
boiling water, l /> cup rice. y> cup noodles, large onion and 1 
large potato, sliced; tomatoes if liked; salt and peper to taste; 
boil another hour. —Mrs. J. A. Splittgerber. 

BRUNSWICK STEW —Take for each person, 1 potato, 1 hand¬ 
ful of lima beans, corn from one cob, 3 tomatoes, and one piece 
of chicken prepared as for frying, salt and pepper to taste. 
First parboil the chicken, add vegetables, cook one hour and 
half longer. Serve with dry boiled rice. Virginia dish. 

ROAST BEEF —Put second cut of rump in pot, salt, pepper 
and dredge with flour, add a little cold water, simmer ten 
minutes, put into covered pan, set in oven until nearly done, 
add 1 can tomatoes, cook 25 minutes longer. 

—Mrs. A. L. Smith. 

TOMATO SAUCE FOR ROAST BEEF —Put roast in water, 
add V2 can tomatoes, 1 small onion, 1 carrot, 1 bay leaf, celery 
salt, 6 cloves, salt, pepper, %• cup vinegar, J / L > cup sugar and 
flour to thicken, pour over roast beef. —Mrs. S. F. Graham. 

POT ROAST —Let grease get, boiling hot in pot, flour, salt and 
pepper the roast; stick pieces of onion in gashes cut in roast, 
fry brown on both sides in the hot grease, add boiling watei, 
cook until tender, adding hot water gradually as it boils away. 

—Mrs. J. S. Anderson. 

BARBECUED HAM —Soak thin slices of ham 1 hour in luke¬ 
warm water, drain, wipe dry, put into hot pan, brown slightly, 
remove to serving dish, add fat in pan, 1 teaspoon mustard, 3 
tablespoons vinegar, y 2 teaspoon sugar, 1-8 teaspoon paprika; 
when hot pour over ham. —Betty Hart. 

TONGUE ESPAGNOLE —Juice of 2 lemons in cup, fill with 
vinegar, add 1 teaspoon powdered summer savory, 2 table¬ 
spoons finely chopped onion and olive oil. Dissovle % tea¬ 
spoon salt in enough boiling water to cover a fresh beef tongue, 
cook till tender. Cut open 2 large red peppers, remove seeds 
and veins, drop into agate kettle of boiling water, boil steadily 
2 hours, chop, press out all water, pass through a sieve, add 
oil and vinegar by spoonfuls, mince a bottle of olives, add to 
above; dip each slice of tongue in the sauce, place on deep 
dish, pour over remaining sauce. Serve next day. Good with 
roast turkey, cold ham or fried oysters. —Mrs. Heath. 

CREOLE DAUBE —Fry round steak in 2 tablespoons of lard 
and butter mixed, remove meat, place in the gravy 3 chopped 
onions, 1 clove garlic, ^2 tablespoons flour, brown; replace 
steak, adding enough boiling water to cover, season with salt, 
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cayenne and a few whole cloves. Cook slowly 3 hours. Half 
hour before serving add quart can of tomatoes from which 
juice has been drained. 

ROAST RABBIT,. DRESSING— Mix bread crumbs, a little 
onion, sage, pepper ,salt and small piece of butter. Tie a piece 
of salt pork over it. Put in dripping pan with a little water, 
bake in quick oven, baste frequently. Serve with currant jelly 
or cranberry sauce. Frances Beriy. 

MUSTARD DRESSING—For Cold Meats—1 cup vinegar, 1 

cup buttermilk, 2 tablespoons sugar, 2 of mustard, 1 teaspoon 
each of salt and pepper, 2 eggs. Heat vinegar ; mix together 
other ingredients, stir into vinegar until it thickens. 

—Mrs. C. E. Williams. 

POULTRY 

CHICKEN PIE —Line a pan with good pie crust (made with 
2 spoonfuls of Royal Baking Powder added in making) have 
half inch thick. Joint and boil a hen, with small pieces of salt 
pork, until tender enough to eat; fill pan with this nearly to 
top, using gravy also; sift a little flour on top, add 3 heaping 
tablespoons of butter in bits on chicken, salt and pepper. Wet 
edge of crust, pinch on top crust same thickness, slash top crust 
in center. Bake until crust is done. —Mrs. Heath. 

FRIED CHICKEN —Dip raw chicken in rich cream, then flour, 
put into skillet with 1 tablespoon of hot lard, cover, cook in¬ 
side oven; when brown underside, turn, salt and pepper, and 
brown on other side. —Mrs. H. J. CPHair. 

DRESSING FOR TURKEY— Use half corn bread and half 
biscuit, mix with sweet milk, or half milk and water, add 
finely cut onion, butter, salt, pepper and sage. Boil liver, 
gizzard, chop, add some of the drippings from roasting bird, 
make gravy with it, —Mrs. L. E. Collins. 

CHICKEN AND BRAIN CROQUETTES— 2 cups chopped 

chicken, 1 cup parboiled brains (mashed) % teaspoon salt, 
1 egg. Mix ingredients in order given. Make in form of 
croquettes, roll in cracker crumbs, fry in deep fat. 

—Mrs. J. E. Boog-Scott. 

STUFFED BIRDS—(California Style)— 1 cup raisins, 1 cup 
celery, 1 cup apples, all chopped; mix with moistened bread 
crumbs and two eggs, season with pepper and salt to taste, 
stuff birds with this to bake, basting with butter. Fine with 
quail. —Mrs. Lee Jones. 

TURKEY OR CHICKEN DRESSING —% to 1 pound meat, 
grind 1 onion with the meat, fry same until nearly done, then 
pour over soaked bread, amount desired; add 4 to 6 eggs, 
pepper and salt to taste, also any spices to taste. Mix well and 
stuff turkey or chicken or bake separately. 

—Mrs. A. B. Lange. 
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BROILED CHICKEN —Split in halves down back, put into a 
wire broiler, lay on top of hot stove. Baste frequently with a 
mop, using half butter and half lemon juice, pepper and salt, 
turning frequently. . . —Mrs. W. N. White. 

FRIED CHICKEN— Have enough hot lard to cover chicken, 
salt, pepper and flour, fry, keeping on lid. This method will 
successfully fry a large fowl. —Mrs. W. N. White. 

TURKEY DRESSING —2-3 wheat and 1-3 corn bread crumbed, 
4 eggs, 2 or 3 good sized chopped onions, 1 raw potato to¬ 
gether with turkey giblets cooked tender, put through chopper, 
season with pepper, salt and sage. —Mrs. Thos. Murray. 

VEGETABLES 

"Mira delente, as ’tis i’th adage, 

Id est, to make a leek a cabbage .”— Butler: Hudibras 

CANNED STRING BEANS —To 1 gallon beans with strings 
removed, take 1 gallon of water, 1 cup vinegar % cup sugar, 
2 tablespoons of salt, and mix; let come to boil, add beans, 
cook till tender. Seal tight. When jars are opened, drain, 
rinse in fresh water, cook like fresh beans. 

—Mrs. D. D. Knight. 

STUFFED BELL PEPPERS —-Make dressing of bread crumbs, 
moisten with either stock or egg and butter, mix with chopped 
canned sausage; stuff peppers with this and put in pan with 
a little water to steam, cover, bake until peppers are done, put 
butter or dripping on top each pepper.—Mrs. F. M. Newman. 

BAKED POTATOES AND PEPPER —1 medium sized green 
bell pepper to each Irish potato, cut fine, season with butter 
size of walnut for each; pepper and salt, put in pan, cover with 
milk, bake until milk is all absorbed. —Mrs. W. M. Green. 

SPINACH AND EGGS— One-fourth peck of spinach, two hard- 
boiled eggs, one tablespoon butter, one tablespoon flour, one 
teaspoon salt, one-eighth teaspoon white pepper. Clean and 
wash the spinach thoroughly, being sure to remove all grit. Put 
into boiler, add one-half cup boiling water and boil, without 
cover, until tender. Drain (save spinach stock), chop add the 
sauce and put into tureen. Cut the eggs into slices and lay 
down the center of spinach; or you can slice the whites of eggs, 
place on top and grate the yolk in center. Garnish with bacon 
curls if desired. 

Sauce —Put the butter into sauce pan, melt, add the flour, mix 
well and add the spinach stock, stirring until smooth and 
creamy; boil three minutes; add the salt and pepper. You can 
add one teaspoon lemon juice to the sauce. 

BEAN PIE —1 cup white beans mashed, 3 eggs beaten sepa¬ 
rately, 1 teaspoon cinnamon, allspice, nutmeg and ginger, 1 pint 
sw'eet milk, salt and sugar to taste. Beat eggs with beans, stir 
in spices, add milk and seasoning. Bake in rich crust; 1 pie. 
Add molasses to taste. —Mrs. E. L. Grandstaff. 







STUFFED CABBAGE —Wash, remove and save outer leaves, 
grind remainder with ham and onion, mix with 3 eggs a little 
bread crumbs, salt and pepper. Put mixture into large leaves, 
tie nut into cloth, boil until cabbage is done, in water to cover. 

’ 1 —Mrs. F. C. Beyer. 

POTATO PICKET —3 Irish potatoes, grated: 3 eggs beaten 
separately, stiffly, 1 small tablespoonful flour, 1 teaspoon bak- 
in" powder, a pinch of salt, mix, bake in greased pans. 

—-Mrs. E. L. Grandstaff. 

STUFFED BELL PEPPERS —Cut out center, fill with force 
meat made of chopped meat, cooked, cracker crumbs, raw egg, 
boiled rice, salt and pepper and onion chopped. Put peppers 
in pan with enough water to prevent burning, bits of butter 
on top each pepper, dredge with flour. Bake 1 hour. 

—Mrs. Natt Sandherr. 

POTATOES AU GRATIN —Slice potatoes, % cup grated 
cheese; alternate layers, put bits of butter on top, dust on pep¬ 
per, fill casserole with sweet milk. —Mrs. E. J. Murray. 

FRIED OKRA— Slice okra, roll in flour, salt and pepper it; 
fry brown in hot lard. —Mrs. E. J. Murray. 

SWEET POTATOES IN HALF SHELL —Bake until done, 
halve; scoop out potato, mix with cream, butter, sugar and 
ground pecans; replace in shell, putting whole pecan meats 
over top. Brown. —Mrs. Ed Smith. 

CANDIED SWEET POTATOES— Boil, skin, slice about 1 inch 
thick, place in baking pan; on top sprinkle bread crumbs, 
sugar and bits of butter. Bake, adding a little water which 
becomes a syrup. —Mrs. Bertha Todd. 

STUFFED POTATOES —Wash and grease 6 Irish potatoes, 
bake until well done, remove the potato from the shell care¬ 
fully with a spoon, after cutting the potato in half lengthwise. 
Mash it and add 3 tablespoons butter, 2 tablespoons cream, 
3 tablespoons cheese, enough salt and pepper to season well, 
1 tablespoon of vinegar, more if you like, and % cup of pecans 
chopped fint. Fill the shells and bake for 10 or 15 minutes. 

—Mrs. Will Nixon. 

SCALLOPED CORN— 1 can corn, crackers, salt, pepper, but¬ 
ter, sugar, 1 cup sweet milk or cream. Have ready warm but¬ 
tered dish, cover well with rolled crackers, add layer of corn, 
season with salt, pepper, butter and a litte sugar, then add 
another layer of crackers, corn, salt, pepper, butter; finish 
with layer of crackers on top. Pour over all 1 cup of milk or 
cream. Bake one-half hour. —Mrs. J. L. Clark Jr. 

SCALLOPED POTATOES —Peel 5 or 6 medium size potatoes 
and as many onions, slice thin and place in pudding pan, a 
layer of pototatoes and a layer of onions, sprinkling each layer 
with flour, pepper and salt, continuing till all has been used. 
Then drop in butter size of an egg. Cover well and set in oven 
to bake until potatoes are well done. —Mrs. Delia Winslet. 
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STUFFED PEPPERS —Grind pieces of cold meat with half 
a can of tomatoes, 1 onion, 1 sweet pepper, 1 cnp bread or 
cracker crumbs, lump of butter and pepper and salt to taste. 
Cut tops of bell peppers, remove seeds and fill with above. 
Bake in pan with little water. —Mrs. L. M. Gordon. 

BAKED TOMATOES —Select smooth, round tomatoes of uni¬ 
form size, not very juicy. Put them in hot water, remove 
skin, cut them in halves and scoop out all the seeds. Chop 
and rub to a powder 1-3 of a cup of boiled ham or tongue. Add 
2-3 of a cup of soft bread crumbs, 1 teaspoon chopped parsley 
or one saltspoon of thyme, a little pepper and sufficient melted 
butter to moisten. Fill the tomatoes with the mixture, place 
in shallow dish and bake 15 minutes. 

—Mrs. C. W. Graham. 

BAKED POTATO WITH CHEESE— Divide hot baked pota¬ 
toes lengthwise, lay on slice cheese to cover, 1-3 inch thick, 
press together. Set in oven a moment. 

—Mrs. W. C. Godfrey. 


ASPARAGUS WITH EGGS— 1 dozen heads asparagus cut 
size of peas, melt 1 ounce of butter, add 1 tablespoon cream, 
1 of gravy in sauce pan, 3 beaten eggs, salt, pepper and 
asparagus, stir quickly until eggs are well set. Dip slices of 
bread in hot milk, butter them, and pour on above mixture. 

—Mrs. T. W. Weaver. 


MARSHMALLOW POTATOES —1 can sweet potatoes, 1 cup¬ 
ful milk, 1 cupful sugar, 1 tablespoonful baking powder, 1 
teaspoonful cinnamon, pinch of salt. Mash potatoes viti 
other contents, pour into casserole, put butter size of egg on 
top - bake in oven. When done, cover with marshmallows, put 
in oven, when brown serve hot. —Mrs. Glen Murchison. 

RED BEANS —Wash, clean, put in cold water, boil 3 hours, 
and then put in 4 large peppers, salt and a small piece of bacon, 
then boil one hour more. —^ rs - M°H°. v s. 


BREAD 

OAT MEAL BREAD (Nova Scotia Recipe) —Cook 1 cup oat¬ 
meal, cool, put in bread pan with 1% cups molasses (black), 1 
teaspoon salt. 1 tablespoon Crisco or other shortening, and 2 
or 3 cups veast and 1 cup dry oatmeal, o cups sifted Hum, n . 
well, put in greased pan, let rise, bake m slow oimn. T sual . 

served hot with baken beans. '^ rs - ' • • J ‘ ' ’ 

SPOON BREAD— Into 3 cups milk, stir 1 cup corn meal, salt 
to taste, add yolks of 3 eggs and 2 spoons melted butter, last!., 

the whites stiffly beaten. Bake % hour. 

_Mrs. Anna Ratlitt. 

TEA ROLLS— Scald 1 cup sweet milk, let cool; when luke- 
warm, add % tablespoon salt, 2 teaspoons sugar, } eo s 
dissolved in V2 cup warm water, IV2 cups t our. e _ . 

light, add 4 tablespoons melted butter, anc e J 10 ^ make 
make real stiff. Let rise again, put on board, knead, 









into rolls, place in 'butter pan; let rise, bake in quick oven. 

—Mrs. J. J. Kellam. 

NUT BREAD —1 large cup each of graham flour, wheat flour 
and chopped pecans, Vi> cup sugar, V/ 2 teaspoons baking pow¬ 
der, % teaspoon salt, 1 tablespoon melted lard, 2 cups sweet 
milk. Sift flour, sugar, salt and baking powder, add nuts, 
then milk and lard. Mix to thick batter. Bake in moderate 
oven about 1 hour. —Helen Starkweather. 


ITALIAN BREAD— Work 4 ounces softened butter into 1 
pound bread dough; when it rises roll out % inch thick, cut 
into strips nearly 1 inch wide and 8 inches long; sift corn meal 
over each, place on greased papers so not to touch; when light, 
about 1 hour, bake in quick oven 10 minutes. —L. E. 

BOSTON BROWN BREAD— Sift together 1 cup yellow Indian 
meal, 1 cup rye meal, a scant teaspoonful salt, 1 cup molasses. 
Dissolve P/> teaspoonfuls of soda in IV 2 pints of milk and mix. 
Steam four hours. —Mrs. Herbert Woods. 


HOT ROLLS —7 cups flour. 1 teaspoonful salt, 1 tablespoonful 
sugar. 3 tablespoonfuls butter, 1 pint milk, I yeast cake. Put 
4 cops of flour with salt, sugar and butter; pour milk scalding 
hot and beat; allow to cool; add yeast; let sponge stand until 
fluffy, put in remainder of flour, knead, let rise again, brush 
with butter, melted. Bake 15 minutes in hot oven. 

—Mrs. S. J. Strigler 

NUT BREAD —Mix in bowl 4 cups sifted flour, 1 cup sugar, 1 
cup rolled nut meats, V> teaspoon salt, 4 level teaspoons bak¬ 
ing powder. 2 cupfuls sweet milk, 1 egg, 2 tablespoonfuls 
melted butter; mix well, put in warm buttered pans, let rise 15 
minutes. Bake in slow oven 45 minutes. —Mrs. B. Simpson. 


GRAHAM NUT BREAD —1 cup sugar, 1 cup pecans, 1 cup 
raisins or dates, 2 eggs, 2 cups sweetmilk, 2 cups white flour, 
2 cups graham flour, 4 tablespoonfuls baking powder; mix, let 
stand 20 minutes. Put in 1 pound baking powder cans little 
over half full; steam 2 hours. • —Mrs. Roy Willoughby. 


A SACRED BREAD —Dissolve one yeast cake in one quart of 
equal parts of Irish potato water and water. Sift 3 times suffi¬ 
cient flour to make a very stiff batter, beating well, set veast 
away in a warm place in a stone jar over night to rise. Next 
morning sift flour 3 times again and add one breadspoon of 
salt, « of sugar, 1 of lard, adding the yeast and knead well 
o a very stiff dough, kneading well. Grease and place dough 
in a large jar to rise, double its size. Then mould into loaves, 
letting rise again and bake in a moderate oven. 








f BISCUIT— 6 eggs. VL> pound sugar, 5 ounces flour, 

ew c iops essence of orange, 6 ounces chopped almonds, pinch 
0 salt. Break eggs separate whites from yolks, add sugar, es- 

TiTi/ ail n salt t -° : volks \ work well till creamy consistency. 
xCC 22 Hour, mix it well in, after which whip whites to stiff 
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froth, mix in lightly remainder of flour, taking care to keep 
mixture firm and light as possible. Butter and flour baking pan, 
put in paste, strew chopped almonds over, shake pounded sugar 
over all. Bake in slack oven. Good dessert. 

WONDER MUFFINS —Cream 1 5 4 cups butter with 1 1-3 cups 
sugar, add 1 beaten egg, l 1 /’ cups flour mixed with 2% tea¬ 
spoon s baking powder, then 'fa cup milk. Bake in buttered 
pans 25 minutes. —Mrs. Josie White. 

FRENCH TOAST —Beat 4 eggs very light, stir in 1 pint milk, 
dip white sliced bread into this, fry in hot butter; sprinkle on 
sugar and cinnamon or nutmeg. —Mrs. T W. Weaver. 

CORN BREAD (good) —1 egg, 1 pint sour milk, 'fa teaspoon 
soda, 'fa cup hot water, 1 tablespoon lard, meal to make thin 
batter ~ —Mrs. T. M. Anderson. 

SODA BISCUITS (Good) —1 pint of flour, sifted with 1 heap¬ 
ing teaspoon baking powder, 'fa teaspoon soda, 'fa cup lard 
worked in with the fingers till well blended, add 'fa teaspoon 
salt.l cup buttermilk, knead well, roll, cut, prick wit ha fork. 
Bake in hot oven. —Mrs. J. A. Collins. 

POTATO ROLLS —V 2 yeast cake, 1 cup mashed Irish potatoes, 

1 cup sweet milk, 'fa cup water, 'fa cup sugar, 'fa cup lard, 2 

eggs. Mix sponge, add other ingredients to make up dough 
and iet rise. Make into rolls, buttering three tiny rolls to each 
cup of muffin pans, men light bake in moderate oven about 
15 minutes. -Mrs. John H. Martin. 

FRENCH ROLLS, POTATO YEAST— 4 large Irish potatoes, 

2 large cakespoons of flour, 1 large eakespoon of sugar, 1 yeast 
cake Wash and peel potatoes, boil peeling and potatoes until 
tender, add flour and sugar to the hot potato juice and the 
potatoes mashed, not using peelings; thin to right 

Have 1 veast cake soaked in teacup; thicken with flom, . 

vise until cu pis full. When all is cool mix, set away toeool. 
To make bread: 1 cup of above yeast, 1 cup of water,^- 1 
melted lard, 1 large spoon moderately full of sugai. - ca v 
ZZ (four, 1 egg, Beat white of egg, m« ■»««“»“£ 
,'itl, e „ e then mix yeast into it, water and floui enough to 

make a batter. Last'mix in lard. Let this sta ?d ' b 
well - then work stiff with flour until it will not stick to hoard. 

S y to rise until one hone bofoeo 

puneh down. Work .gain when rateed and ert 

Stand % hour and then bake. —,ms. w. 

ROCKS —1 cup butter, 2 cups sugar, 2% cups flom. ^ P'“^ 
pecans VA pints dates, 1 teaspoon salt, 1 <«] ' 1 / * P ,, 

solved ’in 1 tablespoon of water, J teas^oOT emnt^o^M^« 
spoon cloves and Vi teaspoon spice. 

SWEET SANDWICHES— Chop pecans and dates, equal parts, 
mix with whipped cream, spread between thin Hart 
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CHEESE SANDWICH —1 cup grated cheese, % cup pecans 
cut fine, pimentos to taste. Mix well with dressing made of 
yolks of 2 eggs, 1 teaspoon salt, 2 of sugar, % cup milk heated, 
and mixed with % cup vinegar, beating constantly. 

—Mrs. Ben Pluenneke. 

CHEESE SANDWICHES —2 cups grated cheese, grate yolks 
4 hard boiled eggs, pinch of salt and pepper, 1 teaspoonful 
olive oil, 2 pimentos cut up fine. Mix with mayonnaise dress¬ 
ing and spread on thin slices of bread. 

— Mrs. Marion Call an. 

DATE SANDWICHES —Two cupfuls pitted dates, two level 
tablespoonfuls peanut butter, one cake cream cheese. Grind 
dates fine, mix with peanut butter and cream cheese, then add 
salt to suit; spread on thin slices of brown or graham bread. 
Do not use butter. Put two slices together and cut across to 


form triangle. 


-Mrs. Higdon. 


CAKES 


GINGER CAKE—1 cup molasses, 1-3 cup butter, 1% teaspoons 
soda, % cup sour milk, 1 egg. 2 cups flour, 2 teaspoons ginger, 
% teaspoon salt. Put butter and molasses in pan, let come to 
boil, remove, add soda, beat vigorously, add milk and egg well 
beaten, and remaining ingredients mixed and sifted. Bake 15 
minutes in buttered small tin pans, having pan two-thirds full. 

—Mrs. 0. B. Manes. 

DRIED APPLE CAKE— Soak 3 cups dried apples in cold wa¬ 
ter over night, chop fine in morning, put on fire with 3 cups 
of black molasses, stew until tender, add 1 cup raisins, stew 
again until soft; when cool add 3 cups flour, 1 cup butter, 3 
eggs, 2 teaspoons soda, 1 teaspoon each cloves, cinnamon and 
allspice, 1 cup pecans if liked. Bake V/i hours. (Delicious.) 
Ice if desired. —Mrs. Geo. Beakley, El Paso. 

WHITE NUT CAKE —1 cup shredded cocoanut, 1 cup pecans, 
')4 cup compound, 2 cups granulated sugar, and 3 of flour, 
whites of 5 eggs (large) or 6 small, 1 cup milk, vanilla to taste. 

1 >ake about 1 hour in slow oven. I se cooked icing. 

—Mrs. F. M. Bowen. 

DATE CAKE— 1 cup sugar, i/ 2 cup molasses, 1 cup butter, 

V CU P S Clder < or vinegar, 2 eggs. 1 teaspoon each of cinnamon. 

oi es, nutmeg and allspice, 1ft teaspoons of soda, ft, pound 
bates, stoned and chopped, flour to make stiff like" biscuit 
dough. Hake m pan 12x18.. —Mrs. J. M. Cooper. 


(llze( l sugar, 1 cup cream, 1 cup butter, mix with 
hands, flavor with almond. _ yj rs j p Morris 

PECAN MACAROONS— Whites of 2 

ground pecans, beat eggs stiffly, a 
puper. Bake in moderate oven • 


eggs. 1 cup sugar, 1 cup 
id remainder, drop on 
—Lizzie Bierschalle. 
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MAHOGANY CAKE —Dissolve 2 ounces chocolate in 5 table¬ 
spoons boiling water, cream impound of butter, iy 2 cups sugar, 
add beaten yolks 1- eggs, cool chocolate; V *2 cup rich sweet milk, 
1% cups flour, 2 rounded teaspoons Calumet baking powder, 
lastly the stiffly beaten whites of eggs. Bake in 3 layers. 
Filling —3 cups powdered sugar creamed with y 2 pound but¬ 
ter, yolk of 1 egg. 1 tablespoon powdered chocolate mixed with 
5 tablespoons of boiling coffee. Stir all together; 2 teaspoons 
vanilla. —Mrs. D. D. Knight. 

SPANISH CAKE —Vi cup butter, 1 cup sugar, yolks of 2 eggs, 
Vi cup milk, 1% cups Dour, 3 teaspoons baking pow'der, 1 tea¬ 
spoon cinnamon or vanilla, whites of 2 eggs. Mix in order 
given; bake in loaf or layer. Spread caramel frosting on top. 

—Miss Maud Manes. 


CARAMEL ICING — 2 cups sugar, 1 cup perfectly sweet milk, 
1 tablespoon butter, Vi cup sugdr, browned until it may be 
poured; put the two cups of sugar amis the cup of milk on to 
boil until it threads from spoon ; while this boils beat in the 
browned sugar, boil 5 minutes. Remove, add Vi teaspoon cream 
tartar, beat until ready to spread. — Mrs. R. L. Boog-Scott. 

WHITE CAKE — Cream scant cup butter, and 2 cups well sifted 
sugar, add half the flour (Hi cups) then 1 cup sweet milk, 
remainder of the flour, and 2 teaspoons baking powder mixed 
into whites of 12 eggs, lastly. 1 teaspoon vanilla. Bake in loaf 
in slow oven. 

FROSTING— Vi teaspoon er am tartar, 2 cups sugar, Vi cup 
water, heat, beat in whites 2 cogs and Vi pound marshmallows, 

beat until cold, flavoring with 1 2 teaspoon vanilla. 

— Mrs. Bob Alexander. 


WHITE CAKE—2 cups rich cream, whipped stiffly, put on ice. 
Have pan lined with waxed papers. Take 4 cups sifted floui, 
sifted 4 times with 2 heaping teaspoons of K. C. baking pow¬ 
der add 2 cups sugar, sift 4 times more. Whip dry whites of 
10 eggs. Beat half flour into cream, add half the beaten eggs, 
then the remainder of flour and eggs, beat in the cream lastly 
with 2 teaspoons vanilla. Bake as a loaf or in layer. Mix wit 
egg beater. -Mrs. J. W. Gates. 

POTATO CAKE—1 cup butter, 2-3 cups cottolene, little salt, 2 
cups sugar, 3 cups flour, 4 or 6 eggs, 1 cup sweet milk, 1 cup 
chopped pecans, .1 cup creamed irish potatoes, /V cup cocoa, 
teaspoon each cinnamon and nutmeg, V 2 teaspoon of cloves, 1 
teaspoon baking powder. —Mrs. E. J. Melton, San Ange 0 . 


SPICE CAKE—White part: IV 2 cup of flour. Vg cup corn 
starch, V> cup of butter, 1 cup sugar, 1 cup sweet milk 1 rount 
tablespoon of baking powder, whites of 3 eggs. Dark par : 
cup sugar, W cup butter, % cup sour milk 2 cups flour 1 tea¬ 
spoon of soda, dissolved in warm water; 1 tablespoon of mo- 
hZl 1 CUP blackberry jam, the yolk of 3 eggs and sprees to 
taste. Put together with boiled icing. -Mrs. A. B. Lange. 
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FRUIT CAKE— 2 cups butter, 4 cups sugar, 1 cup molasses, 2 
cups sour milk, 8 cups flour, 8 eggs, 1 tablespoon of soda, 1 
of cloves and 2 of cinnamon, 2 pounds raisins, 2 pounds cur¬ 
rants, 1 pound almonds, Vi? pound citron, 2 lemons, cut finely; 
2 nutmegs. Bake 4 hours. —Mrs. T. J. Wilhoit. 

SCOTCH FRUIT CAKE —1 pound each of butter, flour, brown 
sugar, dates, figs, pecans, English walnuts, citron and candied 
pineapple; % pound each of candied orange and lemon peel, 
and 2 pounds each of currants and raisins; 8 eggs 1 glass plum 
jelly, 1 jar brandied cherries, % pint Maderia wine (or grape 
juice), 1 glass cognac (or rose water.) Pour liquors over 
chopped nuts and fruits, 1 glass molasses, 1 level teaspoon soda, 
2 rounded teaspoons each of cloves, cinnamon and grated nut¬ 
meg, 1 teaspoon each of vanilla and lemon. Bake 4 hours in 
very moderate oven. Cream butter and sugar, add beaten 
yolks, and half flour, gradually then molasses, in which soda 
has been dissolved; add jelly, nuts, spices and whites of eggs, 
lastly fruits mixed with remainder of flour. 

—Mrs. E. L. Knox. 

FINE FRUIT CAKE— 4 poun ds raisins, 2 of currants, 1 each 
of citron, dates and figs, Vi pound each of orange and lemon 
peel, 1 grated coeoanut, parched brown; 1 cup black coffee, 1 
cup molasses, 1 cup brandy or whiskey, 1 teaspoon each of 
cloves and allspice; all nuts you can put in; V/j the old pound 
cake recipe of batter. — Mrs. J. P. Morris. 


OLD POUND CAKE —12 eggs. 1 pound each of butter, flour 
and sugar. Beat egg yolks and sugar light, cream butter and 
flour together. Whip whites stiffly. Mix and beat well. 
Flavor with lemon. —Airs. Alorris. 


WHITE CAKE —2 cups sugar, 1 cup butter, whites of 8 eggs, 
4 cups flour, 1 cup milk, 1 teaspoon vanilla. 

—Mrs. D. A. Paddleford. 

fNGEL FOOD —White of 12 eggs. 3 cups sugar, 5 of flour, 
1 /2 of butter, 1 cup sweet milk, 1 heaping teaspoon baking 
powder; flavor to taste. Bake slowly. — Mrs. Ij. E. Collins. 


ANGLE FOOD (Best in Texas)— Sift 1 cup flour 7 times, sift 
(*-. cll Ps sugar i times, sift both together 7 times. Beat the 
w 11 fes of 12 eggs until foamy, immediatelv add 2 level tea¬ 
spoons cream of tart, beat until very stiff. Fold flour and 
sugai into this a little at a time. Bake 1 hour in slow oven ; 
wet pan instead of greasing it. —Mrs. AY. R. Davidson. 


^ RAISED LOAF CAKE —Add about 2 tablespoons 
° 01 3U ^er, “ eggs and 1 pint of milk to 1 pint of yeast, 

and Hour enough to knead ; let rise, then spread butter oil top, 
sprinkle with sugar and cinnamon. —Airs. W. R. Dickens. 


CAKE ~ 2 eups sugar, 1 cup lard, 2 cups sour 

_5*-j. A, e ) e „ teaspoonfuls soda, 1 box raisins, ispice /and 

—Airs. Ben Hey. 


eggs if desired. 
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POTATO CAKE —2 cups sugar. 1 cup butter, 1 cup pecans, 
1 cup hot mashed potatoes, % cup sweet milk, 214 cups flour, 
4 eggs well beaten, 5 teaspoonfuls of chocolate, I tablespoon 
each cloves, cinnamon and nutmeg, 2 teaspoonfuls of baking 
powder. Bake in loaf or layers. —Mrs. A. B. Lange. 

DEVIL FOOD CAKE —For custard part: 1 cup grated choco¬ 
late, 1 cup white sugar, y L > cup sweet milk, yolk of 1 egg, 1 
teaspoonful vanilla. Stir all together in sauce pan. cook 
slowly, set to cool. 

Cake Part —1 cup sugar, V 2 cup butter, y> cup sweet milk, 2 
eggs beaten separately, 8 cups flour. Cream butter and sugar, 
add eggs, milk and flour, beat stiff, stir in custard part, last 
add 1 teaspoon soda dissolved in a little warm water. Put 
together with icing. —Mrs. R. E. Billings. 


PECAN COOKIES —pound butter, 14 pound sugar, Vi 
pound flour, 2 eggs, 2 tablespoons sweet milk, lemon peeling or 
lemon flavor, Vi teaspoon baking powder. 

—Mrs. A. B. Lange. 


A GOOD FRUIT CAKE—1 dozen eggs, 1 pound butter, 1 
pound sugar, 1 pound flour, 2 pounds each raisins and cur¬ 
rants, 1 pound blanched almonds or pecans, 1 pound citron, 
chipped fine; 2 teaspoonfuls each allspice, cloves, cinnamon 
and nutmeg, l /> pint good brandy. Mix as other cake and bake 
in moderate oven. Cream butter and sugar, add eggs, whip 
together, then add flour, then spices, then the fruit and brandy 
last. (This is good.) —Mrs. A. B. Lange. 

EASY ECONOMICAL FRUIT CAKE—1 egg, 1 cup sugar, 1 
cup cooking molasses, 1 cup krisco or butter, 2 cups strong 
coffee, with one teaspoonful of soda dissolved in each cup 
of coffee. To this add one package of mince meat, 1 pound 
seeded raisins and 1 cup of nuts. To this mixture add 1 tea- 
spoonful of allspices, cloves, cinnamon, enough flour to make 
a stiff batter. —Mrs. B. L. Craddock. 


MARGARETES— Toast lightly buttered crackers, spread on 
following mixture : 1 well beaten egg, add sugar to form stiff 
icing, add broken nut meats and 1 whole meat on top. Raisins 

or figs chopped may be substituted for nuts. 

—Miss Carry Sessions. 


POTATO CAKE— 2-8 cup cottolene, 2 cups sugar, Vi cup 
chocolate, 4 eggs, % cup milk, 2 cups flour, 2 teaspoonfuls 
baking powder, 1 cup potatoes, 1 teaspoon each oi nutmeg, 
cloves, allspice and cinnamon. Hake in loaf oi ajer. se 
chocolate filling. -Mrs. S. J. Stagier. 

WHITE FRUIT CAKE —% cup butter. l l /» cups sugar. -1 
eggs 2i/, cups flour, 2 teaspoonfuls baking powder, % cup 
sweet cream, 1 package cocoanut 1 pound citron. ^ 
orange peel. V- pound lemon peel, 2 cups ervstalued p n 
apple. 0 1 package crvstalized cherries, % teaspoon nutmeg 1 
teaspoon lemon flavor, dash of salt. —Mrs. S. J. Stng c . 
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LADY BALTIMORE CAKE— 1 cup butter, or % cup cotto- 
lene, 2 cups sugar, 3% cups flour, 1 cup sweet milk, whites 
of 6 eggs, 2 level teaspoons butter and sugar, add milk and 
flavoring, then flour, into which baking powder is sifted: 
lastly add stiffly beaten whites, lightly folding into dough. 
Bake in layers in hot oven. Filling: Dissolve 3 cups granu¬ 
lated sugar in 1 cup boiling water, cook until it threads, 
pour over stiffly beaten whites of 3 eggs, stirring continually; 
add 1 cup chopped raisins and nut meats, and 5 figs chopped. 

—Mrs. J. E. Wiley. 


FRUIT CAKE— 2 pounds each raisins, pecans, English wal¬ 
nuts and currants, % dozen eggs, !!> pound butter, 3 cups 
flour, 1 cup molasses, 1 wineglass brandy, 1 cup 'brown or 
white sugar, 2 pieces of citron, 1 teaspoon each cinnamon 
and nutmeg. Sift spices, flour and 1 teaspoon baking powder. 
Mix egg yolks with sugar, whip in whites last, use 1 cup 
buttermilk with 1-3 teaspoon soda if molasses is omitted. 
Wash, steam currants, dry with towel, flour fruit. Bake 3 
hours. For 3 cakes bake 1 hour. —Mrs. M. E. Plummer. 


SPICE CAKE — 1 cup sugar, y 2 cup butter, 1 cup sour milk, 
1 teaspoonful soda, 1 cup raisins, 1 cup pecans, 1 teaspoonful 
nutmeg, 1 teaspoonful cinnamon, l /e teaspoonful allspice, 3 
cups flour . —Mrs. Augusta Fritz. 


SPICE CAKE — 2 cups sugar, 4 eggs, % cup butter, 3 of 
flour, 1 cup sweet milk, 1 % teaspoons baking powder, 1 tea¬ 
spoon each of cinnamon, cloves and allspice. Put together 
with cooked icing containing 1 cup raisins and 1 cup pecans. 

—Mrs. Lee Morton. 

OATMEAL CAKES — 2 cups oatmeal, 3 cups flour, 1 cup sugar, 
Y~ CU P butter, 1 cup nuts, Vi> cup lard, 2 eggs, % teaspoon soda, 
1 teaspoon baking powder. Drop on to pan in spoonfuls and 
bake till light brown. —Mrs. J. E. Boog-Scott. 


BROWNSTONE FRONT CAKE—2-3 cup blitter, 2^4 cuj 
sugar 2 l /j or 3 cups flour, 1 cup buttermilk, 2-3 cake bitt< 
chocolate, 1 teaspoon soda mixed in warm water, 4 teaspooi 
vanilla, 5 eggs. Filling: 1 cup sweet milk, 1 cup sugar 2-3 cat 
chocolate, butter size of egg. Boil the chocolate and mil 
together till thick, then add the sugar and butter till it c< >m< 
t0 cream - -Mrs. Rachel Lemburg. 

JAM CAKE— 5 eggs. 1 cup butter, 2 cups sugar, 1 cup butte 
muK, 1 cup plum jam, 1 teaspoon each of soda, cloves, allspic 
am . nniamnn, 1 pound pecans, 1 pound raisins, 4 cups flou 
I llling: 2 cups sugar, % cup butter, V 2 cup molk; cook unt 
thick, beat until cold. —Mr*. F. W. Winkel. 

LAYER ll C ^ E — 1 i cup butter creamed with 1 cu 
i .I - CU P millv, 1* 4 cups flour, 1 1 4 teaspoons baking pov 

J;\\ \ Ggg Whltes beaten . Filling: Boil 2 cups suga 

cup watei until it threads from fork- pour ovre th 
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stiffly beaten whites of 2 eggs, add 1 cup chopped pecans and 
1 cup raisins. —Mrs. F. W. Jenkins. 

PECAN COOKIES— 6 eggs, 3 cups flour, 3 cups sugar, 1 cup 
pecans, pinch salt, 2-3 teaspoon baking powder. Drop in pan, 
bakes. * —Mrs. Ed Smith. 


iJULuicg, i mum icujiig, v 

heaping teaspoon baking powder. 1 cup chopped raisins, 
floured, and all mixed thorough with 3 cups flour. 

—Mrs. W. E. Ray. 

WAFFLES— 1 egg U/ 2 cups buttermilk, soda and salt, accord¬ 
ing to acidity of milk, 3 tablespoons melted lard, flour to make 
thin batter. Don’t pour iron full. —Mrs. Id. J. O’Hair. 

CREAM WAFFLES —One pint sour cream, 2 eggs, 1 pint 
of flour, 1 tablespoonful of corn meal, 1 teaspoonful of soda, 
y 2 teaspoonful of salt. Beat the eggs separately, mix the cream 
with the beaten yolks, stir in the flour, corn meal and salt; 
add the soda dissolved in a little sweet milk, and, lastly, the 
whites beaten to stiff froth. 

CREAM COOKIES— 2 cups sugar, 1 cup butter, % cup sweet 
milk, 3 eggs, 1 teaspoonful vanilla, enough flour for dough; 
roll thin, bake quickly. — Mrs. A. E. Avery. 

GINGER BREAD— (unexcelled)—3 cups flour, 4 eggs, 1 cup 
of sugar, 1 of butter, 1 of dark molasses, 2 tablespoons cinna¬ 
mon 1 of ginger, % ablespoon of allspice, 1 tablespoon of soda 
dissolved in 1 cup sour cream; 1 wineglass brandy is added by 
some. —Mrs. W. B. White. 

SOFT GINGERBREAD —1 teacup granulated sugar, 1 cup 
dark molasses, 1/2 cup butter and lard mixed (2-3 butter and 
1-3 lard), 1 cup milk or sour ereann, 3 cups sifted flour, 4 eggs 
beaten together, 1 tablespoon ginger, 1 teaspoon cloves, 1 tea¬ 
spoon cinnamon, 1 teaspoon soda; add sugar, butter, lard and 
molasses, to beaten eggs, with spice and flour lastly dissolve 
soda in teaspoon water and stir. -Mrs. C. M. Alexander 

COFFEE CAKE— Make a yeast by mixing a piece of bread 
dough with 3 tablespoonfuls water, 4 of sugar and 2 oi tlour 
about 3 p. m., ready for use in morning, bet yeast with 
eggs 1 cup milk and 1 teaspoon salt to enougn flour to mak . 
batter like cake; let rise in warm place overnight. In morn¬ 
ing add 1 cup melted butter, 1% cups sugar. 1 cup raisins 
enough flour to make stiff dough; don’t handle, stir with 

spoon, put on top melted butter, sugar "™XrUn 
about 1 hour in medium hot oven. —^ Iis - Max Martin. 

MOCHA FROSTING —One cup powdered sugar, 2 teaspoon¬ 
fuls of cocoa, 2 tablespoonfuls each of butter and hot black 
coffee, and 1 teaspoonful of vanilla; mix smooth. 
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PIES 


LEMON PIE —8 eggs, % cup cream, V/ 2 cups sugar, y 2 teacup 
butter, juice and grated peel of 3 lemons; bake in one crust. 
This will make 3 pies; use whites for meringue sweetened. 


—Mrs. Elizabeth Newsom. 


PINEAPPLE PIE —(good)—1 cup pineapple, cut fine, 1 cup 
sugar, y 2 cup butter (a little less,, y 2 cup cream, heaping tea- 
spoonful flour, yolks of 3 eggs, 1 whole egg. Do not add pine¬ 
apple juice. Use whites of eggs for meringue, with 1 heaping 
tablespoon of sugar. Bake crust first. 


—Mrs. W. R. McClellan. 


CHESS PIE —Mix yolks of 3 eggs, 1 cup of sugar, 1 large table¬ 
spoon of butter, y 2 teaspoon of vanilla flavor. Beat the whites 
of the eggs stifly, sift on grated nutmeg, after having taken 
1 tablespoon of beaten whites to mix in above mixture. 


—Miss Verde Lewis. 


CREAM PIE —2-3 cup sugar, 1 cup milk, and the remaining 
whites from above recipe and 1 tablespoonful flour. Put into 


crust previously baked. 


—Miss Verde Lewis. 


AMBER PIE —Yolks of 2 eggs, y 2 cup sugar, y 2 cup butter¬ 
milk, 1 tablespoon butter, 1 teaspoon vineger, y 2 teaspoon cin¬ 
namon, *4 teaspoon cloves, 1 tablespoon flour, ^4 pound raisins. 
Bake with under crust. Use whites of eggs for meringue. Very 
rich • —Mrs. J. P. Morris. 

CHOCOLATE PIE —1 cup bread crumbs, boiled; 1 quart of 
milk, y 2 cup sugar, yolks of 4 eggs, 4 tablespoons grated choco¬ 
late. Use egg whites for meringue. —Mrs. W. E. Gideon. 

BUTTER SCOTCH PIE —1 cup brown sugar, yolks of 2 eggs, 
x Iix 2 tablespoons water in 2 of flour, beat eggs with 1 cup 
sweet milk, bring to boil, add sugar, butter and flour. Cook 
thick. Put into crust previously baked. Use egg whites for 

mprinimp ^ m nr , m , 


— Mrs. Wal Taylor. 


BROWN SUGAR PIE —3 cups brown sugar, 3 eggs, y 2 cup but¬ 
ter /o cup cream, add vanilla flavor. Cook crust first. 


—Mrs. E. E. Willoughby. 



PECAN CUSTARD— 1 cup pecan meats, mashed; 1 y 2 


and brown lightly. 


—Miss Blair, Rock Hotel. 
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PECAN PIE —2 cups sugar, 2 cups water boil to a thick syrup; 
to the beaten yolks of 4 eggs add 2 tablespoons corn starch, 1 
cup sweet cream or milk, a lump of butter, mix all, heat thor¬ 
oughly, stir into syrup till thick, take from fire, add vanilla and 
V/> cups ground pecans. Cook in baked crust. Top with 
meringue. —Mrs. Jas. T. Mann. 

CREAM PIE —Yolks of four eggs, 1 cup sugar, 1 pint sweet 
milk, Yj cup butter. V 2 eup corn starch or flour, vanilla to taste. 
Cream sugar, butter and corn starch, add yolks, beat to cream, 
add milk; bake in a rich crust. —Mrs. J. H. Carter. 


VINEGAR PIE— 1 cup of vinegar, 2 cups of sugar, 2 cups of 
water and a little butter. Cook to syrup, pour in crust and 

—Mrs. Auguste Fritz. 


MOLASSES PIE —1 teacup sugar, 1 of molasses, 4 separately 
beaten eggs and 2 tablespoons butter. —Mrs. Laura White. 

CHESS PIE —Yolks of 4 eggs, 2 cups sugar, 1 cup milk, 1 toble- 
spoon flour, flavor to taste. Use whites for meringue. Put 
mixture into raw crust, sift flour with sugar, add beaten eggs 
and milk. —Mrs. J. E. Bell. 

COCOANUT PIE— 1 w o cups sugar, V/> cups sweet milk, 3 eggs, 

1 teaspoon butter, 1 box cocoanut, vanilla to taste. 

—Mrs. J. B. Granville... 

COCOANUT PIE— 1 pie; 3 egg yolks, 1 cup sugar, white of 1 
egg, 1 tablespoon flour, 2-3 cup cocoanut, 1 cup sweet milk, 
flavor with vanilla. Beat 2 white with 1 tablespoon sugai for 
t0 p —Mrs. W. L. Roberts. 

LEMON PIE —Juice of 3 lemons, 2 cups sugar, yolks of 6 
eggs, small piece of butter, 6 tablespoons sweet milk, 4 of corn 
starch; beat all together, bake in rich crust. To the whites add 
G tablespoons of sugar, place on the pie when done, brown in 
oven. Makes two large pies. Mrs. IT. C. Samuel. 

CHOCOLATE PIE— 6 eggs, 1% cups sugar, 2 cups milk, 4 
tablespoons cocoa, 2 tablespoons corn starch cooked to con¬ 
sistency of blanc-mange; put into cooked crust with meringue 

on top; brown. “ Mrs - Ed Smith ‘ 

PUDDINGS 

"Solid padding against empty praise. 

MARSHMALLOW PUDDING— 6 eggs, 2 cups sugar and 1 

dozen marshmallows, 2 tablespoons gelatine. Dissolve^gela¬ 
tine in 2 tablespoons of cold water, add 1 eup bod n^ water- 
then sugar and stiffly beaten egg whites and about / 2 .cup 
chopped nuts and Va cup of trait, bananas P re - • 
marshmallows, just before gelatine begins to. set add with 
fruit and nuts to pudding. Serve with_whipped cream.^ 

BRANDY SAUCE—1 cup sugar, 1 tablespoon melted butter, 1. 
tablespoon corn starch, 1 pint boiling water. Beat sugar anc 
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butter to cream, add corn starch made smooth in cold water; 
pour on the hot water, boil 15 minutes. Add 'brandy to taste. 

—Mrs. J. M. Cooper. 

MARSHMALLOW PUDDING— Beat stiffly whites of 3 eggs, 
add 1 cup sugar, flavor to taste. Dissolve 2 teaspoons of gela¬ 
tine in % cupful hot water, while hot pour with sugar into 
eggs and beat hastily 20 minutes. Set in mold on ice. Serve 
with whipped cream. —Mrs. J. P. Morris. 


PLUM PUDDING —*4 pound each of raisins, currants and 
citron; 1 cup sour milk, 1 teaspoon each of soda, salt, cinna¬ 
mon, allspice and cloves, 1 cup suet, 3 cups flour, % cup brown 
sugar, 2-3 cup Orleans molasses. Run the raisins, currants, 
citron and suet through a medium-fine chopper; then rub 
in flour. Mix the sugar, molasses, salt, cinnamon, allspice 
and cloves. Stir the soda into the sour milk and add to this 
the sugar and spice mixture. Then add the fruit and suet. 
Lastly add 3 cups of flour. Pour the pudding into a thick 
cloth which has been heavily floured. Suspend it in a kettle 
covered full of boiling water, so it will not touch the sides 
or bottom. Boil four hours. Hard Sauce for the Pudding: 1 
cup granulated sugar, 1 tablespoon flour, 1 tablespoon butter, 
1 sliced lemon and 2 cups boiling water. Cream the sugar, 
butter and flour, add boiling water and sliced lemlon and boil 
several minutes. —Mrs. Roberts. 


CHOCOLATE PUDDING —Soak 2 cups of stale bread crumbs 
30 minutes, melt 2 squares of chocolate in pan over hot water, 
add half of 2-3 cup of sugar, enough milk to make consistency 
to pour. To mixture with remaining sugar add 1 teaspoon 
vanilla, *4 teaspoon salt and 2 eggs slightly beaten. Bake 
1 hour in buttered pans in moderate oven. Serve with hard 
sauce or creanl sauce. —Mrs. Laura Wulff. 

FIG PUDDING Chop '/> pound figs fine, add % pound 
chopped suet, 1 cup milk, d eggs beaten well, pound brown 
sugar, 1 cup molasses. 1 grated nutmeg, peel of 1 grated lemon. 
"lake a frosting and put on pudding; when it is removed sur- 
101111 d pudding with stewed raisins. Put one raisin in center 
011 to P; —Mrs. Love. 


PINEAPPLE BAVARIAN CREAM— y 2 box gelatine, dis- 
s0 ' ed 111 vi cup cold water, 1 can grated pineapple, % cup 
sugar, 1 tablespoon lemon juice; heap together, let cool, add 
3 cups Whipped cream, nuts and cherries if desired. 

—Mrs. Pearl Jordan. 


BERRY PUDDING (Boiled) —Mix 2 gills chopped suet with 
“ gills each of milk, molasses and brown sugar. Add I tea¬ 
spoon in 1 soda dissolved in 1 tablespoon boiling water, mix 
ve turn add 1 quart ol berries in ld /4 pounds sifted flour. 

giejisei 1 mold two-thirds full, cover tightly, iplace in 
kettle of boiling water. Boil without stopping' 3 V, hours. 
Serve with hard sauee. -Mrs. Bomberger. 
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PEACH COBBLER— 1 teacup flour, 1 teaspoon baking pow- 
dci, /4 teaspoon salt, 1 tablespoon butter or lard, enough sweet 
rnilk to make stiff batter, 1 can sliced peaches, drain off most 
juice, set aside for sauce. Put peaches in pan, sprinkle sugar 
over and dot with butter, spread batter over peaches; bake. 
Sauce 1 cup juice, 14 cup water, 14 cup sugar, 2 tablespoons 
flour, 1 tablespoon butter. Cook until thick. Bake in flat 
Pans. —Mrs. D. S. Barker. 


APPLE DESSERT —Core, put in pan. with water to half cover, 
put butter and sugar on each, set on stove, let water boil until 
apples are done. — Mrs. Bertha Todd. 


PRUNE PUDDING —1 pound stewed prunes, whites of 4 eggs, 
1 cup sugar; drain juice from prunes, remove stones; beat 
whites stiffly, add sugar, gradually stir in chopped fruit. Bake 
20 minutes. Serve cold with whipped cream flavored with 
vanilla. —Mrs. Ben Hey. 


MAPLE PUDDING —2 cups brown sugar, *4 cup of the sugar 
melted and burned a little, add 1 pint or less of sweet milk, 
with 2 tablespoons of corn starch moistened with a little milk. 
Cook until thick, add nuts. —Mrs. C. C. Estill Jr. 


DUMPLINGS— 1 egg, 1 teaspoon baking powder % teaspoon 
salt, V 2 cup cold water, 1 cup flour. If not enough flour to 
make stiff batter, add more; cover, cook 10 minutes. 

—Helen Starkweather. 


PICKLES AND PRESERVES 

rr He who will not take the sour, deserves not the sweet ” 

PRESERVED PEACHES —Double the quantity of fruit to 
sugar used. Peel and quarter peaches, put on sugar, let stand 
over night, boil till syrup drips like honey. Need not seal. 

—Mrs. T. E. Grogan. 

ORANGE MARMALADE —3 oranges, 2 lemons cut in cubes. 
To 1 cup fruit add 3 cups water. Let stand over night. Boil 
35 minutes, remove, stand over night again. Boil each cup of 
fruit, add 1 cup sugar, boil until it congeals. Put into jars, 
seal while hot. —Miss Helen Starkweather. 

FROZEN PEACHES —Peel, mash and remove stones from 2 
pounds peaches. Pound 6 kernals smooth, add to IV 2 pounds 
sugar. Boil sugar with 1 quart water 5 minutes, strain, let 
cool, add to peaches. Put in freezer, turn till stiff, remove 
dasher, cover securely, draw water from ice, repack. Set 
away 2 hours well covered. L. E. 

RIPE TOMATO PRESERVES (Prize Recipe)— Peel the toma¬ 
toes and cut them in halves or quarters. Remove the seeds 
and drain off the juice. Make a sirup of % pound of sugar 
and the juice of 1 lemon to each pound of tomatoes. Cook in 
the usual way. These preserves do not have the strong avor 

so noticeable in preserves cooked with the seeds and juice. 

- ^ —Mrs. E. O’Brien. 
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WATERMELON JAM— A pretty pink colored jam is made 
with the pink part of watermelons. Cut the pink part of 
watermelon up into cubes and place in a preserving kettle 
with white sugar, using 3 pounds of sugar toeach 6 pounds 
of the fruit, and the juice of 2 oranges or lemons. Stir fre¬ 
quently to prevent burning, and boil to the consistency of 
jam, and fill into glasses, and seal. Since watermelons contain 
so much water, one will have to use a good quantity of fruit 
to make a small quantity of jam; but after trying it once you 
will always want a few glasses of watermelon jam on your 
preserve shelves. 

TUTTI-FRUITTI CONSERVES —To make this conserve take 
an equal quantity of white peaches, shredded pineapple, pears, 
rhubarb, tart apples and quinces. Green gage plums may also 
be used. Add to each pound of fruit % pound of sugar. Cook 
until the fruits are clear. Just enough water should be added 
to start the fruit juices to flowing when the sugar is added. 
Remove from the fire, add % pound citron cut up into bits, 
1 cupful of preserved ginger, l f> pound of candied orange or 
lemon peel. If liked, a pound of English walnuts chopped may 
be added, bringing to boil again, and filling into jars. This 
conserve is very much improved by adding the citron and 
candied peels. This is nice to make when you have small 
quantities of fruit on hand, but not enough of any one kind to 
make up by itself. —Mrs. McClure. 


CIDER APPLE BUTTER — Pare, core and slice a kettle of tart 
apples and add enough sweet cider to cover well. Allow % 
pound of sugar for each pound of apples and 2 level teaspoons 
of cinnamon for each 10 pounds of butter. When the mixture 
begins to thicken stir often to prevent burning. Cook until it 
is thick and smooth. — Mrs. 0. T. Banner. 


CHOW CHOW— 1 peck green tomatoes, % peck green pep¬ 
pers, 5 or 6 pounds cabbage, 2 pounds onions cut with a knife, 
seed peppers. Make a strong brine, let stand over night, 
drain. Next morning place in kettle 3 boxes dried mustard, 
V'l pound white mustard seed, sugar to taste, 7 or 8 cups, 2V_> 
or 3 quarts of vinegar, plenty of ground black pepper, tumeric 
powder. Cook 20 or 30 minutes, boiling with 1 cut red and 
green.peppers. —Mrs. John Wall. 

PICKLEp CUCUMBERS —2 cups vinegar. 1 cup water, 1 tea¬ 
spoonful of salt. Fill jar with cucumbers and pour ingredients 
over - ‘ —Mrs. A. B. Lange. 




' CANDIES 

Things sweet to taste prove in digestion sour. '' — Shakespeare. 

BLACKBERRY SWEETMEAT—1 pound sugar to 1 pound 

fruit. Boil gently in porcelain kettle 15 or 20 minutes, add 
sugar. Don t bruise fruit. Fill jars soon as sugar is dissolved, 
cover immediately. For jam stir constantly and boil 20 min¬ 
utes, allowing % pound sugar to 1 pound fruit. —L. E. 


34 






CHOCOLATE FUDGE— 2 cups sugar, 1 cup milk (sweet), 1 
square Baker s chocolate, melt, add a pinch of soda, 1 teaspoon 
butter, cook to the soft ball stage, beat until it begins to sugar 
pour on buttered plate. — Miss Maggie Beck. ’ 

PEANUT BUTTER FUDGE —Boil 4 cupfuls of sugar. 2 of 
brown and 2 of white, and 1 cup of milk, butter size of an egg. 
Cook until it foims a soft ball when dropped in cold water. 
Remove from fire, stir in 3 teaspoons of peanut butter. Beat 
until smooth; 1 cup chopped nut meats may be added. 

—Miss Elizabeth Alexander. 

DIVINITY —3 cups sugar, 1 cup Karo syrup, y 2 cup water, 
whites of 3 eggs. Boil sugar and syrup until ropy, beat into 
whites of eggs, add IV; cups chopped pecans, when partly 
cool; continue to beat till almost cold. Put on buttered dish. 
Fruits may be added. —Mrs. Kinney. 

TAFFY— 2 cups sugar, y> cup vinegar. y> cup water. Let 
cook until brittle in cold water; 1 teaspoon lemon flavor, mix 
in 1 cup pecans when ready to pull. —Mrs. J. S. Anderson. 


DIVINITY (Good)— 3 cups sugar, 1 cup pecans, 1 cup hot 
water, 1 cup Karo syrup, whites of 3 eggs, beaten stiff; beat 
into above mixture, add nuts last. — Miss Mary Brook. 

PENOCHE— 3 cups brown sugar, 1 cup milk, lump butter 
size of walnut, 1 cup chopped walnuts. Boil sugar and milk 
together, (to soft ball stage in cold water.) add butter; while 
beating add nuts. — Miss Margaret White. 

FUDGE —3 cups sugar, 1 cup rich milk, 3 heaping tablespoon- 
fuls cocoa. Boil until forms soft ball in cold water. Remove 
from fire adding butter size walnut. Beat until it is nearly 
cold. Add nuts if desired. — Miss Mary McKnight. 


DATE LOAF —Boil together 2 cups sugar, 1 cup milk; to hard 
ball in water. Into this dissolve 1 box of Dromedary dates, 
stir until thick. Into this put one cup nuts. Pour onto a wet 
cloth and roll; when cool slice. —Miss Ruth Schaeg. 


MINTS— 3 cups sugar, mixed with 1-5 cup cream tartar, pour 
onto this 1 cup hot water. Stir over fire until dissolved; cook 
to soft ball stage. Let cool on plate; knead, adding a few 
drops of mint meanwhile. — Miss Edna Schaeg. 


PATIENCE— 2 cups sugar, 1 cup rich milk; boil. Brown 1 cup 
of sugar separately. Pour both together at boiling point. Let 
bbil until it forms'a soft ball in cold water, add 1 teaspoontul 
vanilla, 1 cup chopped nuts, 1 tablespoonful butter. Remove 
from fire; beat until cold. Miss Edith toot. 

FRUIT FUDGE— 2 cups sugar. 1 cup milk, 2 tablespoonfpis 
of butter and 2 of cocoa. 1 teaspoon each of vanilla and 
2 tabjespoonfuls cream, pinch of salt. Put sugai, sa ■, m 
and milk into a pan, stir to soft ball stage in <■<> <■' el ’ 
move from lire, add raisins, nuts cream and a \ onn 0 , 
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until creamy. Put back on stove, heat, stirring continually 

until melted. Pour into pan. cut in squares. 

—Mrs. Walter Jordan. 

DIVINITY— 2 cups sugar, 1 cup Karo syrup. 1 cup water. Boil 
until stringy, pour it a little at a time into the beaten whites 
of 3 eggs, beating, meanwhile, adding chopped pecans; pour 
on buttered tins. When cool,, cut into figures. 

—Miss Viola Dickens. 

DIVINITY —Part First: 3 cups sugar, 1 cup Karo corn syrup, 
2-3 cup cold water, cook until it will harden in cold water. 
Part two: 1 cup sugar, % cup cold water, cook until it strings. 
Part three: Beat the whites of 3 eggs very stiff and pour part 
2 on the eggs, beating slowly, then pour in part 1 ; put in 1 
teaspoonful of vanilla and at last 2 cups of nuts. Beat until 
thick enough to get hard, then pour into buttered plate and 
cut into squares. —Mrs. A. B. Lange. 

wt 

FRENCH CANDY —Beat white of egg to stiff froth, add 
enough sugar to form dough that can be handled, flavor with 
the juice of lemon, make into little cakes, garnish each with 
the meats of walnuts or pecans, place in very cool place to 
harden. —Mrs. Gay Sieker. 

TWO TONE CANDY —First part: 3 cups sugar, % cup corn 
svrup, % cup water, whites of 2 eggs beaten stiff, 2 cups 
pecans cut fine. Cook sugar, syrup and water till it threads, 
then pour into the beaten whites of eggs, beat until almost 
creamy, add nuts, when creamy pour into well buttered pan. 
Second part: 3 cups of sugar, V? cup corn syrup, % cup water, 
yolks of 2 eggs beaten, 1 pound dates cut fine. Cook as above, 
when creamy pour over first part. When cold cut into squares. 

—Mrs. T. V. Willingham. 

CANDY WITHOUT FIRE —Whites of two or more eggs, equal 
quantity cold water, pinch of salt, then stir in confectionery 
sugar until paste is still enough to roll into balls with fingers. 
Divide paste into several different parts, flavor all differently; 
nuts may be added. —Agnes Decker. 

PECAN CANDY —1 cup white sugar. 1 of water, 1 tablespoon 
dark molasses, cook until stiff; drop on oiled paper. 

—Mrs. Henry Vander Stucken. 

DATE ROLL —4 cups sugar, 1 package dates chopped, and 1 
cup milk boiled to soft ball stage; remove from fire, beat until 
stiff, add 1 cup chopped pecans. Pour onto damp cloth, roll 
up like jelly roll, slice when cold. —Mrs. McCollum. 
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BEAVERAGES 


"Great men should drink with harness on their their throats.’* 

—Shakespeare 

FRUIT PUNCH— Juice of % dozen lemons, sweeten to taste 
with sugar, 1 can seedless grapes, cut fine; % dozen oranges, 
2 bottles of cherries, 1 bottle grapejuice, y 2 dozen chopped 
apples, 1 box cocoanut. —Viola Dickens. 

FRUIT PUNCH —Boil 2 cups of sugar and 1 cup water to¬ 
gether for 10 minutes. Add 1 cup of tea, 1 pint of strawberry 
sirup, juice of 5 lemons and 5 oranges and 1 cupful of grated 
pineapple. Let stand 30 minutes, strain, add ice water to 
make 1 gallon and a half of the liquid. Turn into punch bowl 
over a block of ice and add l / 2 pint, of canned cherries. Add 
1 quart mineral water just before serving. 

—Mrs. Walter Gallemore. 


GINGER PUNCH —1 quart cold water, % pound Canton 
Chop ginger, add to water and sugar, boil 15 minutes, add fruit 
Chop ginger, add water and sugar, boil 15 minutes, add fruit 
juice, cool strain, dilute with crushed ice. 

—Miss Helen Starkweather. 

CUSTARD FRAPPE —Take yolk of 1 egg, 1 teaspoonful of 
flour and four tablespoonfuls of powdered sugar, beat well 
together. Place 1 cupful of coffee and 1 cupful of milk in 
double boiler. When this reaches the boiling point pour 
slowly into the egg, flour and sugar, thoroughly blend, return 
to double boiler and boil 15 minutes, stirring constantly. Then 
pour into punch glasses and set in ice chest to chill. Serve 
with whipped cream top of each glass. Very dainty and de¬ 
licious. 

FRUIT SHERBET for 5 —1 orange, 1 lemon, % package gela¬ 
tine, 3 cups rich milk, % cup sugar. Grate orange and lemon 
peel, and juice of each, put sugar over this. Dissolve gela¬ 
tine in % cup milk, i/ 2 hour, place cup in glass of hot water 
until dissolved, add to fruit juice slowly. Freeze immediately. 

—Mrs. W. R. Davidson. 


APRICOT ICE— 1 can apricots, 4 cups sugar, juice of 4 
oranges and 4 lemons, 4 cups of water, whites of 4 eggs. Rub 
the apricots through a sieve with oranges and lemons, beat 
the whites real stiff. If this does not equal 1 gallon, add a 
little more milk. -Mrs. S. W. Hughes. 

APRICOT ICE— 1 teaspoon gelatine soaked in % cup cohl 
water; rub 1 pint apricots and juice through a sieve, 1 pint 
sugar, % cup lemon juice, 1 quart water. Let syrup boil 20 
minutes. When done mix gelatine m strain, through a cloth, 
When cool strain through a cloth; add Mhermgredients freeze. 
This makes % gallon. -Mrs. J. G. McCall. 

FROZEN FRUIT IN MAYONNAISE— 1 cup mayonnaise 
dressing, 3 cups whipped cream, 2 1-2 cups mixcd fresh and 
candied fruits, 1 teaspoon powdered sugar, 1 tea sP 00l f l t g jnt ‘ 
tine dissolved in cold water, and set over steam; beat mts 
mayonnaise, combine mixture with whipped cream, st 
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fruit; pour into mould, previously rinsed in cold water; seal 
carefully, bury in equal parts ice and salt for four hours. Serve 
garnished with green. —Mrs. Sam Woodward. 

BLACKBERRY WINE —Extract juice through a coarse cot¬ 
ton cloth, pass juice through a strainer. Let stand three days 
in a clean tub, skim off carefully. Add to each quart of juice 
3 pounds of yellow sugar and water enough to make 1 gallon. 
Put all in kettle, let come to a boil, skim. When cool put into 
a keg, fill up to bung, place in cellar, let remain with bung off 
until second fermenation; that is. four or five days. Meantime 
keep cask full by pouring in wine that lias been left over after 
first filling keg. After second fermentation bung up tightly. 
Let stand several months, say until following February or 
March. Draw off carefully and bottle. Mostly used as medi¬ 
cine. 

COCOA EGGNOG —Beat white of 1 egg stiff, adding gradually 
.1 teaspoonful sugar, 1 teaspoon breakfast cocoa, a few grains 
of salt. While constantly beating, add to mixture % cupful 
cold milk. Turn into glass, pile remainder of liquid on top. 

—Mrs. M. J. Campbell. 

HOUSEHOLD HINTS. 


READY REMEDIES 

If poisoned, take mustard or salt, tablespoon, 

In a cup of hot water, and swallow right soon. 

For burns, try borax, an da wet bandage, too; 

If blistered, then oil and dry flannel will do. 

For children’s convulsions warm baths are the rule; 

With castor oil dose, too, 'but keep the head cool; 

Give syrup of ipecac when croup is in store; 

For fainting, stretch patient right out on the floor 
lo soak in hot water is best for a sprain— 

Remember these rules and ’twill save you much pain. 

—Mrs. A. B. Lange, London. 

CHINA MEND— 1 teaspoon alum, 1 tablespoon water, placed 
in o^en until transparent; wash dish in hot water, wipe while 
warm, put on alum immediately as it will become hard at once. 

Fellons, rising and bruises may be brought to a head by apply¬ 
ing poultice of inside of cactus fruit; first remove all thorns. 




> 
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TABLE OF FOOD ANALYSES. 


The three great food elements are proteins, fats 
and carbo-hydrates. The nrotein goes to repair and 
build up the muscles, brain cells, nerves and all the 
various tissues of the body; the carbo-hydrates and 
fats are both used for fuel in the body to supply 
heat and energy. 


FOODS 

Cereals, etc.: 

Sugar, loaf or granulated...; 

Molasses, sugar cane . 

Maple syrup . \ 

Candy, plain sweets .j 

Honey .I 

Extract of malt .! 

Starch . 

Arrowroot .j 

Wheat flour, high-grade....| 
Wheat flour, low grade .... I 

Entire wheat flour .I 

Graham flour . 

Wheat breakfast food . 

White bread . 

Brown bread . 

Graham bread . 

Whole wheat bread . 

Rolls, French . 

Sweet cake . 

Biscuit, crackers . 

Zwiebach . 

Rye meal . 

Rye bread . 

Corn meal, golden .i 

Corn meal, common .! 

Hominy, cooked .j 

Corn bread (Johnny cake .. 

Corn flour .! 

Oatmeal .! 

Rollled Oats .| 

Oat breakfast food .i 

Oatmeal gruel (water) .j 

Buckwheat flour .I 

Rice . 

Sago, tapioca .j 

Vermicelli . 

Macaro,ni . 

Barley, pearl . 

Banana flour . 

Prepared cocoa .j 

Dried Legumes: 

Haricot beans .I 

Navy beans .j 

Soya beans . 

Lentils . 

Peas . -••••• 

Pea meal . 

Peanuts .! 

Ground nuts . 

Frijoles .I 


Protein 

Fat 

Carbo¬ 

hydrates 

• • • • 


1 

1 96.5 

• • • • 

• • • • 

70.0 

• • • • 

• • • • 

I 71.4 

.... 

• • • • 

1 96.0 

0.4 | 

• • • • 

1 75.0 

6.39 

• • • • 

1 70.0 

.... | 

• • ■ • 

1 90.0 

0.8 

• a • • 

i 83.3 

11.4 | 

1.0 

1 75.0 

14.0 

1.9 

71.2 

13.8 

1» 9 

1 71.9 

13.3 

2.2 

71.4 

12.1 

1.8 

75.2 

6.8 

0.7 

52.3 

5.4 

1,8 

47.1 

8.9 

1.8 

1 52.1 

6.7 

0.9 

49.7 

8.5 

2 5 

I 55.7 

6.3 

9.0 

1 63.0 

11.3 

10.5 

I 70.5 

9.8 

9.9 

1 73.5 

6.8 

09 

! 78.9 

6.0 

0:5 

48.0 

14.0 

3.8 

70.6 

9.2 

1.9 

75.4 

2.2 

02 

1 17.8 

7.9 

4.7 

46.3 

7.1 

1.3 

! 78.4 

15.5 

10i 5 

63.0 

12.6 

7.2 

64,0 

16.7 

7.3 

66.2 

1.2 

0.4 

6.3 

6.4 

1/2 

77.9 

5.0 

0.8 

83.2 

0.4 

0.1 

88.0 

10.9 

2.0 

I 72.0 

13.4 

09 

74.1 

8.5 

1.1 

77.8 

3.5 

1.5 

| 81.6 

21.34 

28,12 

40.8 

18.0 

1.7 

60.0 

22.5 

1.5 

| 59.6 

41.0 

13.0 

30.0 

22.5 

10 

59.0 

22.0 

1.0 

| 58.5 

27.5 

1.3 

56.7 

25.8 

38.6 

24.4 

21.8 

51.7 

| 17.6 

21.9 

1.3 

I 65.1 































































TABLE OF FOOD ANALYSES, continued 


FOODS 

Protien 

Fat 

Carbo¬ 

hydrates 

Fresh Legumes: 

Green peas . 

6.06 

0.5 

14.03 

Green beans . 

2.04 

0.3 

5.99 

Butter beans . 

4.8 

0 3 

14.6 

Shelled beans . 

7.1 

0.5 

25.0 

Eggs, without shell: 

Hen’s eggs . 

13.5 

! 

11 6 


Duck’s eggs . 

' 13.3 

14.5 

• • • • 

Goose eggs . 

13.8 

14.4 

t 1 • • 

Turkey’s eggs . 

13.4 

11.2 

9 9 • t 

Plover’s eggs . 

19.7 

11.7 


Tubers and Boots; 

Potatoes . 

1.9 

0.2 

22,0 

Sweet potatoes . 

1.5 

0.6 

26.0 

Jerusalem artichokes . 

3.0 

* * • • 

14.0 

Parsnips . 

2.1 

0.5 

12i5 

Carrots . 

1.0 

0.2 

10.1 

Turnips . 

0.9 

0.1 

6.1 

Beetroot . 

1.3 

0.04 

18.6 

Salsify . 

1.3 

0.4 

10.8 

Radishes . 

0.9 

0.1 

40 

Vegetables: 

Cabbage . 

1.8 

0.2 

5.0 

Cauliflower . 

2.5 

0.3 

4.9 

Brussels sprouts . 

4'8 

0.4 

6.2 

Spinach . 

3.1 

0.5 

3.5 

Squash . 

0.7 

0.2 

4.5 

Pumpkin and marrow . 

1.0 

0.1 

5.2 

Asparagus . 

1.9 

0.3 

2>8 

Tomatoes . 

0.9 

0.4 

4.0 

Green corn . 

3.1 

1.1 

19.7 

Mushrooms . 

2.5 

0.4 

6.0 

Truffles . 

8.9 

0.6 

7.5 

Onions . 

1.5 

0.1 

10.9 

Leeks . •. 

1.2 

0.5 

5.8 

Celery . 

1.5 

0.4 

3.1 

Lettuce . 

1.4 

0.3 

2.5 

Cucumber . 

0.8 

0.2 

2.5 

Watercress . 

4.2 

0.5 

6.5 

Rhubarb . 

0.4 

0.4 

2.2 

Canned tomato . 

1.2 

0.2 

4.0 

Canned green corn . 

2.8 

1.2 

19.6 

Canned baked beans . 

69 

2.5 

19.3 • 

Canned green peas . 

2.8 

1.2 

9.8 

Canned succotash . 

3.6 

1.0 

18.6 

Sauer kraut . 

1.7 

0.5 

3.8 

Fruit: 

Apples, average . 

0.4 

0.5 

12.5 

Blenheim orange . 

0.4 

0.3 

15.5 

Cooking apples . 

0.6 

0.4 

10.9 

Pears . 

0.4 

0.6 

11.5 

Plums . 

0 7 


15.0 

Greengages . 

0.4 

.... 

13.5 

Prunes, French . 

0.4 


8.2 

Prunes, California . 

0.8 


18.5 

Apricots . 

0.5 


11.0 

Peaches . 1 

0.6 

o.i 

11.5 

Nectarines . | 

0.6 

• • . • 

15.6 

Olives . 

1.4 

21.0 

3.5 

Cherries . 

0.7 

8.0 

11.1 

Grapes . 

1.0 

1.0 

15.5 
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TABLE OF FOOD ANALYSES, continued 


Carbo¬ 

hydrates 


FOODS 

Grapes, sweet . 

Strawberries. 

Raspberries . 

Blackberries . 

Bilberries . 

Whortleberries. 

Mulberries . 

Black currants . 

Gooseberries . 

Cranberries . 

Melons. 

Watermelon. 

Pineapple . 

Bananas . 

Oranges . 

Lemons . 

Dried apples . 

Dried figs . 

Dried prunes . 

Dried dates . 

Dried raisins. 

Dried currants . 

Nuts, edible portion: 

Brazil nuts . 

Almond nuts . 

Filbert nuts . 

Walnuts . 

Butternuts . 

Chestnuts, fresh. 

Cocoanut . 

Pecans . 

Peanuts, raw. 

Peanuts, roasted 
Meats % edible portion: 

Beef, average . 

Beef, cooked . 

Beef ribs, raw . 

Beef sirloin, raw .... 

Beef rump, raw r . 

Corned beef . 

Pickled tongue . 

Salted or smoked beef 

Veal, average . 

Veal cutlets .. 

Mutton, average . 

Mutton roast. 

Lamb, leg. 

Lamb, breast. 

Venison. 

Pork, lean . 

Pork, fat. 

Poark, loin chop. 

Smoked bacon . 

Smoked ham . 

Smoked shoulder 

Salt bacon, fat . 

Sausage, pork . 

Sausage, German- 

Tripe . 

Brain . ..'. 

Liver . 


Protien 

~ 0.6 

1.1 

0.5 

0.9 

0.7 

0.7 

0.3 | 

0.4 | 

0.07 
0 5 
0.8 
0.4 
0\ 5 
1.5 

0.9 | 

1.0 | 

1.4 

5.5 

2.5 

4.6 

2.3 

1.4 

15.3 | 

21.0 | 

15.5 

16.7 
28.0 I 

6.2 i 

57 | 

11.0 

25.7 I 

30 5 | 


Fat 


1.0 


25.1 

0.5 


6.5 

• • ■ • 


5.5 

2.0 


6.0 

| 

• • • • 


5; 8 

3.0 | 


5.8 

.... 


11.5 

.... 

1 

7.9 

0.5 


8.5 

0.7 


4.0 

0.36 


7.5 

0.1 


6.5 

0.3 


10.0 

0.6 


21.0 

0.5 


7.6 

0.8 


7.9 

3.0 


49,1 

0.9 


65.0 

0.8 


66.1 

2.0 


66.0 

4.8 


75.1 

2.9 


64.9 

65.0 


7.4 

54.9 


17.1 

65.2 


130 

46.5 


14.9 

61.1 


3.5 

5.5 


42.2 

50.5 


27.7 

71.2 


2 a 2 

28.6 


24.2 

49.2 


16.2 


17.1 

27.5 
13.9 

16.5 

13.8 

14.3 

12.0 

26.5 

19.5 

20.1 
18 1 
25.0 
16.0 

15.5 

19.2 

19.9 

14.5 

13.4 
9.1 

14.2 
13.0 

1.9 
13> 0 

18.2 
13.2 

8.8 

22.5 


27.3 

15.5 I 
21.2 
16.2 ! 

20.2 I 

23.8 

19.2 
6.9 I 

5.4 I 

7.5 

7.7 

22.6 I 

13.6 
19.0 

1.3 I 

6.8 

37.3 

24.2 1 

62.2 

33.4 

26.6 
86.2 
44.2 
19.7 I 

16.4 

9.3 I 

4.2 | 
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TABLE OF FOOD ANALYSIS, continued. 


_FOOD_ 

Liver may contain 13 per 
cent carbo-hydrates 

Sweetbread . 

Kidney . 

Poultry, meat only 

Fowls, chicken . 

Fowls, capon. 

Fowls, broiler. 

Pheasant . 


Protien 


Fat 


Carbo¬ 

hydrates 


16.8 
16 6 

22.7 

21.6 


12.1 

4.8 

10.1 

22.1 


0 


Partridge . 

Turkey, light meat .. 
Turkey, dark meat ... 

Duck, breast . 

Duck, other meat .. 

Goose . 

Goose, very fat. 

Pigeon . 

Quail . 

Squab, cormorant .. . 

Guinea hen . 

Canned turkey . 

Canned chicken . 

Canned quail . 

Soup: 

Beef. 

Tomato . 

Gumbo, canned. 

Chicken, canned. 

Meat stew. 

Beef tea . 

Pea soup. 

Oxtail soup . 

Turtle . 

Dairy Produce: 

Cow’s milk . 

Skimmed milk . 

Buttermilk. 

Milk powder . 

Cream, medium . 

Cream, clotted . 

Butter . 

Margerine. 

Cheese, American ... 

Cheese, Stilton . 

Cheese, Roquefort ... 
Cheese, Camembert .. 

Amphibia, edible part: 

Frog’s legs. 

Terrapin . 

Green turtle . 

Lobster . 

Crab. 

Crayfish . 

Shrimps . 

Oysters. 

Clams. 

Scollops. 

Mussels. 


22.8 


8.8 



24.7 


4.6 



25.3 

1 

1.5 



25.7 


94 



21.4 


20.6 



22.3 

1 

2.3 



17 4 

1 

26.1 



16.22 


31.5 



15.8 


45.6 



22.9 


12.1 



25 4 


7.0 



18.5 

1 

23.8 



23.4 


6.5 



20.7 


29.2 



27.7 

1 

12.8 



21.8 

1 

88 0 


1*7 

4.4 

1 

0.4 


1.1 

1.8 


1.1 


5.6 

2.4 

1 

0.2 


4.6 

2.9 

1 

33 


5.1 

4.6 


4.3 


5.5 

6.1 

1 

0.3 


1.0 

3.6 

I 

0.7 


7.6 

4.0 


13 


4.3 

6.1 

1 

1.9 


3.9 

4.0 


4.0 


4.5 

3.4 


0.5 


5.1 

3,8 


1.2 


3.3 

90.0 

1 

• • • • 


• • • 

2.5 

1 

18.0 


4.5 

6.1 


58.2 


2.5 

2.5 

1 

85.0 


• • • 

1.0 

1 

82.2 


• * • 

30 8 


27.7 


... 

36.3 


45.8 


• • • 

28.3 


30.3 


... 

21.8 

1 

41.9 


. . . 

10.2 

1 

0.1 



21 0 


3.0 


• • • 

18.2 


0.5 


• • • 

18.1 


1.1 


0.6 

15.8 


1.5 


0.8 

16.0 


0.8 


0.8 

25 4 

1 

1.0 


0.2 

5.0 

1 

1.3 1 


15.3 

10.6 


1.1 


5.2 

14.7 

1 

0.2 


3.4 

S.8 


1.0 


4.2 











































































TABLE OF FOOD ANALYSES, continued 


FOODS 

Protlen 

Fat 

Caitw- 

hydratGS 

Fresh Fish, edible parts: 

Bass, sea. 

1 

, j 

1 

0.5 

1 

Black fish . 


1.3 


Blue fish. 

. • . 19,4 

1.2 


Catfish.. 


20.6 


Ciscoe. 

...! 18.5 

6.8 


Cod . 


0.4 

• • . 

Eels. 

...| 18.6 

9.1 


Flounders . 

. ..1 14.2 

0.6 


Haddock . 

...| 17.2 

0.3 


Halibut steaks . 

...! 18.6 

5 2 


Herring. 

. 19.5 

7.1 


Kingfish . 

. ..1 18.9 

0.9 


Lamprey . 

...! 15.0 

13.3 


Mackerel. 


7.1 


Perch, white . 

...! 19.3 

4.0 


Perch, yellow . 

. ..1 18'7 

0.8 


Pickerel pike. 

. .. 18.7 

0.5 


Pike, gray. 

. ..! 17.9 

0.8 


Pompano. 

. ..' 18.8 

7.5 


Porgy . 

...j 18.6 

5.1 


Red grouper. 

.. .| 19.3 

0.6 


Red snapper. 

. ..1 19.7 

1.0 


Salmon . 

...| 22.0 

12.8 


Shad . 

. ..1 18.8 

9.5 


Sheepshead . 

. ..' 20.1 

3.7 


Skate . 

...| 18.2 

1.4 


Smelt. 

...1 17.6 

1.8 


Sole, plaice . 

...! 110 

1.0 


Sturgeon . 

...| 18.1 

1.9 


Tom-cod . 

... | 17.2 

0.4 


Trout, brook . 

...I 19.2 

2.1 


Trout, lake or salmon .. .. 

...l i7.8 

10.3 


Turbot . ’ . 

...' 14.8 

14.4 


Weakfish . 

...1 17.8 

2.4 


Whitefish . 

...1 22.9 

6.5 


Fish-roe, shad . 

...1 20.9 

3.8 



Tom Vandcrvcntcr’s Wagon Yard 

Where the People from the Country Stay 
BALLINGER, TEXAS. 

John Day’s Mill 

BALLINGER, TEXAS 

The Oldest Institution of it’s kind in 

Runnels County 

Your Patronage is Appreciated 

































































Part 2—Recipies. 


SALADS 

BEAN SALAD —Clean and 'string yellow wax beans. Slice 
fine. For a gallon of beans take 3 or 4 good sized carrots, slice 
carrots. Boil together in salt water, along with a slice of bacon. 
When tender add flour to thicken the gravy, sugar, black 
pepper and vinegar to suit to suit taste. This may be served 
hot or cold. —Mrs. C. Ziehe. 

ROLL MOPS —Water the salted herring well, cut the fish in 
two equal parts, remove head, tail and bones. Roll each part 
up tightening the end with a close, lay in dish and pour over 
the dressing. Dressing: For six herrings take yolk of two 
hard boiled eggs, mash with fork, add prepared mustard, sugar 
and vinegar to suit taste. —Mrs. C. Ziehe. 

HERRING SALAD— 6 her ring soaked overnight, 1 pound 
pork or veal cooked tender, 4 large apples, 4 large Irish po¬ 
tatoes, 4 large beets, 1 large onion, 6 eggs boiled hard. Cut 
all ingredients in small dices and mix with a good mayonnaise 
dressing. —Mrs. F. Luckenbach. 

STUFFED TOMATOES —Use large ripe tomatoes. Cut off 
the top and hollow out. Then in a bowl rubbed over with a 
garlic chop up three small onions, salt and white pepper to 
taste, and the puli) of the tomatoes and stir together with a 
few drops of olive oil and vinegar to taste. Fill*the tomatoes 
and serve ice cool on lettuce leaf. —Mrs. Kyster. 

MAYONNAISE for chicken salad is improved by addition of 
crumbed yolk and chopped white of hard boiled egg. 

—L. E., from Ceeelian Club, Charleston, S. C. 

JELLIED CHICKEN SALAD —Cut up into small cubes suf¬ 
ficient cold cooked chicken to make a quart. Season well with 
salt and pepper. Add 2 cupfuls of celery cut fine, and 1 cup 
of pecans. Moisten thoroughly with gelatine dissolved in a 
little hot chicken stock. Pour into moulds and put on ice 
or in a cool place. Serve on crisp lettuce leaves with mayon¬ 
naise. —Mrs. M. M. Moss. 

SALAD DRESSING— Yolks of 10, or 4 eggs may be used, in 
which case add 1 tablespoon of flour, Vs teaspoonful mustard, 
1 teaspoonful salt. Vs teaspoonful pepper, 1 cup vinegar, 1-3 
cup melted butter, 1-3 cup sugar, dash of cayenne. Mis dry 
ingredients, stir smooth with eggs, lastly add melted butter. 
Have vinegar boiling and add slowly to mixture and let boil 
in double boiler until thick. —Bertha Luckenbach. 

CABBAGE SLAW— Run cabbage through chopper, pour over 
it dressing made by boiling 15 minutes Vs cup sugar, 1 egg, a 
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little flour, salt, celery salt, pepper, sage and (when hot add 
lemon juice or vinegar) mustard. Serve on lettuce. 

—Miss Ola Jetton. 

NUT SALAD DRESSING —yolks of two eggs, 2 tablespoons 
vinegar, */> cup water Vi teaspoon mustard, % teaspoon salt, 
cook until thick. Set off and cool. Then add 1 cup whipped 
1 teaspoon flour, 1 teaspoon sugar. Put in a double boiler and 
cream. Use 3 apples cut fine, 1 bunch celery, 1 cup nuts. 

—Mrs. L. E. Miller. 

POTATO SALAD — Boil, peel, mash 6 large potatoes, mix with 
sliced onion and 2 chopped hard boiled eggs, 1 tablespoon 
butter and season with vinegar, salt and pepper to taste. 

—Lei a Hardesty. 


CABBAGE SLAW— 1 small cabbage. 3 apples, 1 onion, pinch 
of salt, 1 cup pecans. Mix all together and grind fine in a 
food chopper. Then make a dressing as follows: M> cup 
vinegar, pinch of salt, 1 tablespoonful sugar, 1 teaspoonful 
mustard, yolks of 2 eggs, V 2 cup cream or sweet milk. Boil 

until thick, let cool, then pour over slaw. 

—Mrs. T. A. Bartlett. 


CHEESE SALAD— V 2 pound grated cheese, 1 pint whipped 
cream, salt and pepper to taste, 1 tablespoon gelatine dis¬ 
solved in 4 tablespoons boiling water. Add cheese and cream, 
pour into a w r et mould and let it stand until firm, cut out in 
squares and serve with mavonnaise dressing to which add 

pimentos. * ~ Mrs - Atkins - 

NUT SALAD— Yolks of 4 eggs. 1 tablespoon sugar, 1. teaspoon 
salt IV2 teaspoons mustard, 1 tablespoon butter, 3 /2 cup cream, 
i/> teacup vinegar. Cook until proper thickness; requires 
stirring constantly. 1 cup apples, 1 cup nuts, 1 cup celery 01 
cabbage or both chopped fine. Sprinkle apples with lemon 
-juice to prevent from turning dark. This is excellent. 

CELERY SALAD —Equal parts celery, apples and. pecans. 
Take the juice of 1 lemon and 2 oranges, 2 eggs, beat light, P ut 
in double' boiler and cook until thicVs. When cold add 1 cup 
whipped cream. Pour over fruit. —Mrs. Clara Callan. 

SALAD DESSERT— Boil and mash a white potato. Add yolks 
of 2 hard boiled eggs; beat all smoothly together, add me te< 
butter or oil-prepared mustard, salt 

SHRIMP SALAD —Wash and mash 4 cans of shrimp; cut in 
dices 8 apples, 10 or 12 hard boiled eggs, 15 cents worth sweet 
pickles 2 cups pecans, salt, pepper, made mustard to suit 
taste. Add small amount of bacon grease^ & 
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Knox “Johns on Ooimpsuray 

Brown wood and Brady, Texas 

The Freshest Fruits and Vegetables obtainable 

QUALITY FIRST-—That’s the Reason 
We Sell WAMBA Coffee-- 

“Once Tried™ Never Laid Aside” 
BEVERAGES. 

Coffee , which makes the politician wise 
And see through all things with his half shut eyes” 

Alexander Pope . 

FRENCH COFFEE—1 tablespoon very finely ground cof¬ 
fee to each cup of water, one tablespoon extra to every four 
cups, put coffee in half the water, cold, let stand 15 minutes, 
then bring slowly to a boil, strain well, put into pot, put the 
grounds in top strainer, pour remainder of water, boiling, slow¬ 
ly thru grounds, set over fire 5 minutes but don't let boil, re¬ 
move, put in a demi-tasse cold water, to settle. The longer 
you simmer the blacker the beverage. 

A syrup for after dinner coffee is made by pouring Cognac 
upon loaf sugar and light with match. L. Este. 


HEAVENLY HASH —1 pint whipped cream, 25 best marsh¬ 
mallows, sliced fine: 1 cup chopped nuts. Mix marshmallows 
with whipped cream and nuts and set on ice several hours. 
Serve ice cold; decorate with candied cherries. 

—Mrs. W. B. Ellis. 

APRICOT ICE —1 can apricots, 5 oranges, 2 lemons, whites 
4 eggs, 1 quart and 1 cup sugar, 1 quart w r ater, 1 quart cream. 
Mash and strain apricots, oranges and lemons through a sieve; 
boil sugar and water to a thick syrup, then add to the fruit. 
When it begins to freeze add cream, turn a few minutes, then 
add the whites of eggs beaten stiff. (Makes one gallon.) 

—Mrs. Atkins. 

PINEAPPLE SHERBET —1 'can sliced pineapples, juice of 2 
lemons. Make a syrup of 2 cups of water and 2 cups of sugar. 
Dissolve 1 teaspoon of gelatine, mix into syrup. Begin freez- 
ing; when partly frozen add beaten whites of 2 eggs, finish 
freezing. Cherries or any fruits may be added. 

—Mrs. F. W. Lemberg. 

FRUIT PUNCH —(1 gallon)—1 pineapple or 1 can, 1 table¬ 
spoon fresh tea to make 2 cups, 1 cup boiling water, 1 dozen 
lemons ar 1 pint of juice, 3 cups sugar, l 1 /^ cups water, 1 to 
3 oranges made into syrup, 1 quart bottle apollinaris. Cut 
pulp of pineapple, cook in water, add other ingredients, 
cracked ice. Put mint leaves on top. 

46 




















FRUIT PUNCH —2 pounds sugar, 2 quarts water, 2 quarts 
apollinaris or other mineral water, 1 large pineapple, shredded; 
juice of six oranges and 4 lemons, 2 cups sliced strawberries, 
three sliced bananas, 1 cup raspberries or other fruit syrup, 
crushed ice. Boil the sugar and water together to form a 
syrup, add the apollinaris, fruit and ice, with more water if 
the punch is too cold. Serve very cold. 

PICKLES AND PRESERVES 


SWEET PICKLE PEACHES— 7 pounds fruit, peel; take 4 
pounds sugar to 2 pounds vinegar, boil together to syrup. Add 
cinnamon sticks and whole cloves, drop in peaches, boil 10 
minutes. For next 2 days heat syrup; last day boil 10 minutes, 
pour over peaches. —Mrs. 1). F. Lehmbreg. 

WATERMELON PRESERVES —Peel and cut eight pounds 
of watermelon rinds. Soak 24 hours in enough aater to cover, 
with 3 tablespoonfuls of salt; then soak in alum water 24 
hours; then in fresh water 24 hours. Take 1 ounce of ginger 
to % gallon of water, boil the rinds in this until you can 
pierce with a straw; then boil in syrup of 7 pounds of sugar 
until transparent. Then season with cinnamon. Dissolve your 
sugar in boiling water. Add slices of lemon. 

—Mrs. Natt Sandherr. 


DILL PICKLES —1 gallon small cucumbers, 3 quarts vinegar, 
2 quarts water, 4 tablespoonfuls dill seed, 1-3 quart salt, 2 
tablespoons allspice and hot pepper, grape leaves and small 
piece of alum. Lay cucumbers in cold water over night; in 
the morning put them in jars in layers with grape leaves and 
spices. Let salt, vinegar and water come to a boil and pour 
hot over cucumbers. —Mrs. Waldnur Stregler. 

RED HOT RELISH— 1 quart chopped fresh tomatoes, V 2 cup 
small fresh red peppers that have been run through food chop¬ 
per ; i/ 2 cup sugar, 1 onion ground fine, % cup vinegar, V 2 tea¬ 
spoon "cinnamon. Put on the stove and boil slowly till done. 

—Mrs. C. E. Shults. 

PICKLE ONIONS — 1 quart vinegar, 4 pints of onions, 1 pint 

of sugar. Put the vinegar and sugar on and let. come to 

a boil then put in the onions and let them cook till they are 

done as you like. Flavor with spice, cloves and ginger to suit 

taste. Boil the vinegar over the next morning, the small 

white onions are the 'best for this recipe. 

—Miss Agnes Decker. 


MUSTARD PICKLES— 1 quart 

onions and cauliflower; sprinkle with salt, stand over night. 
Boil 2 quarts vinegar with 8 tablespoons mustard, 3 cups 
sugar, i/ 2 cup flour, 1 teaspoon pepper, 1 tablespoon tumeric. 
Mfx fn" a Jto vinegar, pour -r fables, b.i^few 

minutes longer. _ M rs. C. E. Shults. 
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CANDIES. 

LEMON DROPS —Pour just enough lemon juice upon a coffee 
cupful of sugar to dissolve it, boil to consistency of thick 
syrup, so it appears brittle when dropped in cold water. Drop 
this on buttered plates in drops. Will harden when cold. 

—Lucy Decker. 

FRUIT CAKE CANDY —3 cups brown sugar. 1 cup white 
sugar, 1 cup sweet milk, vanilla flavoring, butter size of a 
walnut. Let cook until it forms a ball when poured in cold 
water. Take from stove and stir until it begins to cream. 
Then quickly add chopped nuts, raisins and citron if desired. 
Then pour in dish to cool. —Clydene Ashby. 

HICKORY NUT CANDY —Take 2 cups granulated sugar, 1 
small cup water in which has been dissolved a small pinch of 
cream of tartar. Boil over brisk fire until sugar balls under the 
fingers when dropped into cold water. Pour into tin pan 
which has been rinsed in cold water, whip with fork or spoon 
until it becomes white and creamy; it will then become stiff. 
Pinch off small pieces and roll into balls, press whole hickory 
nuts on top and roll in granulated sugar. Set away to cool. 

—Miss Agnes Decker. 

MEXICAN PECAN CANDY —Cook 2 cups sugar, 2 of water to 
syrup until almost done; add 2 tablespoons molasses, 2 cups 
pecans; drop on buttered paper. — Mrs. J. F. Scholz. 

HOUSEHOLD HINTS. 

A SURE REMEDY FOR NEURALGIA —2 tablespoons corn 
meal, 2 tablespoons red pepper, sewed in white flannel bag. 
Dip in red hot vinegar and apply. Absolutely doesn’t blister. 

—Mrs. L. J. Decker. 

FOR EARACHE —A few drops of sweet oil and laudanum 
on hot roast onion, press a little juice in ear. fill with warm 
wool or cotton: bind the warm onion on to ear. 

PUT A HANDFUL of flour on a cut to stop flow of blood. 

TO PREVENT pits from small pox put decay of apple on skin. 

—Mrs. McTaggart. 

EQUAL parts raw linseed oil and vinegar, polishes linoleum. 

TO TEST NUTMEGS —PRICK them with a pin; if good, the 
oil will instantly spread around the puncture. 

—Mrs. J. F. Scholz. 

A LITTLE water in butter prevents it from burning in frying. 
CRANBERRIES may be kept indefinitely in a jar of water 
in a cool place. 

TO PREVENT jellies from moulding cover surface 1-4 inch 
deep with sugar. They will keep for years. 



















































